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+ Which far exceeds any Thing of the Kind ever yet — 


CONTAINING, 


Of Roaſting, Bo — Se. XIII. To Pot and Make Hams, , 

Ii. Of Made | Sc. | 

HI. Read this — and you XIV. Of Pickling. 
will find how Expenſive a XV. Of Making Cakes, Fc. 
French Cook's Sauce is. XVI. Of Cheelecakes, 

IV. To make 2 Number of 22 llies, Whip Syllababs, Se. 
little Diſhes fit for a 8 I. Of Made Wines, Brewing, 
Side-Diſh, and little French Bread, Muffins, £9c. 1 
Diſhes for a great os and XVII. Jarring Cherries, and Per 
the reſt wn have in the 3 ſerves, &9c. 
ter for XIX. To Make Anchovies; Ver- 

V. To dreſs Fiſh, micella, Catchup, Vinegar, and 

Vi. Of Soops and Broths, to keep Artichokes, oY 1 

VII. Of Puddings. Beans, e. + 

VIII. Of Pies. | XX. Or Diſtilling. 1 

IX. For a Faſt- Dinner, a Number XXI. How to Wake at Fr 44 

of good Diſhes, which you may}| Seaſons of the Year ſor D. 

make uſe of for a Table at any | cher's Meat, Poultry, Rh, 
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other Time. Herbs, Roots, c. and Frult. 4 
X. Directions for the Sick. XXII. A certain Cure for the Bies 
Kl. For Captains of Ships. of a Mad Dog. By Dr.” Medd- 
XII. Of Hog's . Sau- XXIII. A Receipt to * clear 
ſages, 8c. {] from Buggs. 1 
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the Zluecoat-Boy, near the Royal Exchange; at Mrs, 

China- Shop. the Corner of Fleer-Digch z at Mrs. Condall's T. 
. the King's Head and Parrot, in Haſborn ; at Mr. Un He 

Shop, near St. James 5. Gate; and atmoſt Marker-Towns in Engi 
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4 A. L Mrs, Bedford, canta 
" H E Right Hon. the Mrs. Bury, Na ee 
Lady Arundel Mrs. Bury, Ferfbom 
Mrs. Allgood Miſs Amp Vary | * | 7 
Mrs. Adams Mrs. Beaves - . 
— Mrs. Atwood + Nes. Beaumount 7 89 U 
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- $ Mrs. Ayliffe 
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Mrs. Aldridge | 
4 Dr. Anderſon -- 


Mr. Anderſon 


Mrs. Beach 4 ot - S251 3 
Miſs Ann Blount | 

Mrs. Biſſon th I 2M 
Miſs Blake .. = hn ane 
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1. 210 


Capt. Aſh Mrs. Baker * 
Mr. Aſhley Mrs. Blake 8 3 
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| Mrs. Butler Miſs Bedford 1 
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rs. Checſewright, vis 3 
Mrs. 9 N N 
Mrs. Cuttlar 3H 274 
Mrs. Croſher bare 2100) 
Dr. Cooper: i. 1i/ 
Capt. Cotterell- BY 


Mr. Collice 11100 
D. 2 ob 
Mis Bun 


Mrs. — boa. | 

Mrs. Dryden 

Mrs. Deuſon 7 
Mrs. Dawſon 
Mrs. Denton | 

Mrs. Dent | 

Mrs. Dal ws 


Mrs. Dewboiſe 
Mrs, Dimſdale 91 9 | 1 


Mrs. Dickenſon 
Capt. . 5 
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Mrs. Finch — ; : 
The Rev. Mr. Fiach 
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Mrs. Jenkes 
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The Right „ ke | 


Lady Gage 


Lady Gunſton 5 
Mrs. Gilbert ane oP! 
Mrs. Griffeth © AY, 
Mrs, Gandy * 
Mrs. Glaſſe, Caryfreet : 
Mrs. Gordon ee 
Mrs. Gritton Es, 
Mr. Glaſſe, Attorney a Lith 
Mr. Grear 

Hy: ? BIS. ? 
The Right Honourable 144. 

dy Mary Herbert 


Mrs. Holman, Pert put, 


Mrs, Harriſs + 9 
Mrs. Hadly - + * 


Mrs. Handly N 
Mrs. Hall "oo 
Mrs. Hughonet rH 
Mrs, Houſton 9 N 
Mrs. Higgins 8 7 


Mrs. Hoar, 5 Martins-laie 

Miſs E. Hoar © + 

Miſs M. Hoa + 

Mrs. Hill 

Miſs Haſtens . 

Mrs. Herriſ od 

Mrs. Hatten 

Mrs. Hendrick . py ap! tf: 

_ Herriſunn 
rs. Ann Hooper 
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Dr. James 
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Mrs, f not go A. 
Mrs, par ade ru N 
Miſs Lembreß + 
Mrs. Lilly *r 48 ed. 
Mrs, Loyon 494 8 21 N 
Mrs. Lee "Mi | 
Miſs pear u 8 
Miſs Legrand »» 8 


The Right — Ls 
dy Betty Montague 
The Right Honourable La- 
dy — ; 
Mrs. Monro . 29 * 
Miſs May:' ans tf 
Mrs. Morant 3 20M 


Mrs, Mathews * 
Mrs. Morell Neal 
Mrs. Mackeoltough | 
Mrs. Maſh i 
Mrs. Maſterman 5 - "hs 
John Maire, Eſq ;, 
Hum. Morice, Eſq; | 
Nic. Morice, Eſq; - 
Mr. Morice, Holiorn 
Dr, Monro 
Mr. Marſhall -_C. ... 
Mr. Mathews | 
Mr. Macnamar , 
Mr. Maſterman _ 
N. 
Mrs. Norton, Bedfurd Rem. 
Mrs, Needler, ' 
Mrs. Nicholas 
Miſs Northey 
Miſs Naſh 
Mr. Norris 
Q. 


Mrs. Oſborn + 

Mrs. Olmius 

Capt. Oſborn _ 
Ry” 


His Grace the Duke of 
Powis 5 

Mrs. Pocock 

Mrs. Proutford 

Mrs, Phips, Cbeapfide 
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cloſe .. 
Mrs Pardo 
Mrs. Pickren 
Mrs. Pack 
Mrs. Pettree 
Mrs Porter 


Mrs. Shardin 
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Mrs Pinſon | 
Mes. Pye 1 936 ir d * 
Mr. Perry EA 

Mr. Powel e ind 
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Mr. Quay 
1 R. 


Mrs. Rayensford 
TIE Miſs Raper inch 
Mrs. Ryder 
Mrs. Roger 
Mrs. Ranner 
- Mrs Ri 7 
Mrs. Roycroft, den, 


Mrs. Roycroft, Jun. 
Mrs. Rainby 1 
Mes. Ragſhaw 


Mrs. Richards, St. Martin's 


Lane 


Mrs. Richards, Holbarn-bill 


Mrs. Raner 
Mrs. Reed 


Mrs, Roper 


Mr. Roſe 
Lady Smith 
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Lads Smith, of Aon Burnel] 
Lady Swinborn 


Mrs. Sumers 
Mrs. Sharman 


Miſs Stone 


| 5 
Mrs, Swan 


Mrs. Shipton, Brook-ftreet 


Mrs. Shipton, Size- lana 


Mrs. Stone 
Mrs. Stephenſon 


Mrs. Sheed 
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Mrs, Sheed 
Mrs, Sclater 
Mrs, Swoen 
Mrs. Slomaker 
Mrs, Spence 
Mrs. Shuttleworth 
Mrs. Shop 

Mrs. Smith, 
Mrs. Soulby 
Mrs. Stuart 
Col. Stephenſon 
Mr. Joſ. Sclater 


Mrs. Torin 
Mrs, Tucker 
Mrs. Tuder 


* Mrs. Thornhill 


Mr. Treadwell 
1 v. 
Mrs. Vanderduſen 
Mrs. Veal 
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The Right Honourable the 
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The Right Honourable La- 

3 dy Charlot Williams 
Lady Walters 


Lady Wenman * 
Mrs. Widdringtoen 
Mrs. Weldon F 


Mrs. Ward 
Mr, Wharton 
Mrs. Watts 


Mrs. Watkins 
Mrs, Weſt 


Mrs. Wharton 
7s. Webb 

Mrs. Whiten 

Mrs. Wroughton . 

Miſs Sophia Wr 

Mrs. Williams 

Mrs, Wollenſton 


Mrs. Wadmane 
Mrs. Walker 
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| Page 
EEF 2 
Mutton and Lamb ib. 
Veal ib. 
Pork | 3 
To roaſt a Pig ib. 
r "M6 Sorts of Sauce for a 
| 
To * the hind Quarter of a 
Pig, Lamb Faſhion ib. 
To bake a Pig ib. 
To melt Butter 5 
To roaſt Geeſe, Turkies, Sc, ib 
Sauce for a Gooſe ib, 
Sauce for a Turkey id. 
Sauce for Fowls ib. 
Sauce for Ducks ib. 


age 
Sauce for Pheaſants EF a Pat. | 
ges wy . 5 
Sauce for Larks Sh ib. 
To Roaſt Woodcocks and Snipes 
. 
To Roaſt a Pigeon id. 
To broil a Pigenn b. 
Directions for Geeſe and Ducks 
RA. 
To roaſt a Hare ib. 


Different Sotts of Sauce for. 4 
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Hare 8 
To broil 
Directions — * 


for Steaks 
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General Directions — 


Broiling 
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To bol a Tongue 


To boil Fowls and Houſe- Lamb 


9 
Sauce for a boil'd Turky ib. 
Sauce for a boil'd Gooſe ib. 


Sauce for boiled Ducks or Rab- 


bits ib, 
To roaſt Veniſon 10 
Different Sorts of Sauce for Ve- 
niſon ib. 
To roaſt Mutton, Veniſon Fa- 
ſhion ib. 
To keep Veniſon or Hares ſweet, 
or to make them freſh when 
they ſtink ib. 
To roaſt a Tongue or Udder 11 
To roaſt Rabbits ib, 
'To roaſt a ns Hate Faſ- 
hion ib. 


To roaſt a F owl, Pheaſant F 4 
ſhion ib. 
Rules to be obſery'd in Roaſt- 


Woodcocks, Snipes and Par- 


ib. 


tridges ib. 
Pigeons and Larks ib. 
Directions concerning N 
To keep Meat hot ib. 
To dreſs Greens, Roots, &c. I | 
To dreſs Spinage ib. 
To dreſs Cabbages, Gr. ib. 
To dreſs Carrots ib. 
To dreſs Turneps 16 
To dreſs Parſnips ib, 
To dreſs Brockaley ib. 
To dreſs Potatoes ih. 


To dreſs Colliflowers 17 
To dreſs French Beans ib, 
To dreſs Artichokes 


To dreſs Aſparagus ib. 


Directions concerning Garden 
Things 18 
To dreſs Beans and Bacon ib, 
To make Gravy for a Turkey, 


ing 12 or any Sort of Fowl ib. 
Beef ib. To draw Mutton, Beef, or Veal 
Mutton ib, Gravy ib. 
Pork ” ib, To burn Butter for thickening 
Directions concerning Beef, of Sauce 39 
Mutton and Pork ib. To make Gravy ib. 
Veal 13 To make Gravy ſor Soops, Fc. 
Houſe-Lamb ib. id, 
A Pig | ib. To bake a Leg of Beef a0 
A Hare . ib. To bake an Ox's Head jb. 
A Turkey | ib. To boil Pickled Fark 41. 
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To bake a Sheep” 
To dreſs a Lamb's Head ib. 
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page 
0 Ack Scotch Collops To ragoo a Breaſt . 2 
21 Another Way to ragoo a _ 
To dreſs White Scotch Collops of Veal 
ib, A Breaſt of Veal in Hodge: 
To dreſs a Fillet of Veal with Podge ib. 
Collops, &c. ib. To collar a Breaft of Veal 30 
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vo bat App ſe-Sadee. Ihe beſt Wa to drefs" Ptitk=l 8 is | 
roaſt ther, baſte hem with a little Butter and Crynbs'of'Biead, 
Sage, anch x lirtle e Salt. "Few car any "with thee 


ge rr _ n I v8 7 rad u S150 £19 V 2252p” 
a fares n he „o has. GE 10 9 


fig To % Rog @ Fig. 
112 
Ser bel pig hy y. it tot 0 Vi Knick n 
e eee ho Berepo Mid N Ta 
Grate. Before you lay your P. Pig own, take a little Sage _— 
ſmall,” a Piece 2 Butter as big ax a Walnut, and a little Pepper 
and Salt; put them mito'the pig and few it up with greg 4 


then flour it all over very well, and kee e wh th, 
3 or you find the Crack ling Be late td fie all tl 
Gravy that comes out of '1t,-which'you tuft tg F 16;fing Ba 
or Pans under the” Pig. in; the Drj ping -ping as W venus 
the Grayy'begin to run. When the Fig 15 Tr | 
cf Batt rl Boy a eotſe Cloth, with HER arte ofa TUR 
beter! init, and raub > the Figal 0 5p ach is gate 


and then rak 12 it jn y Ani With u Sits 
Le cut off the. Res 5 7 0 0 the | in kg, Bet a a N 


draw out: the 'Sp 0 855 the Eat eff the PER any "it 87 
En, and cr mas . in two 2nd hy on-each ide MI, 6 
| 122 we t bc Ared and put into it, bol SS 
K. 4.2 ork 111 into the Diſh — the Brains bruiſed fine, and the 
_ mixed all together, and Flom endet to Table. 
x B . Diferem.. 


* =» 


3 01 . 
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Different Sorts of Sauce for a Pig. 
N you are to obſerve there are ſeveral Wag of makin 
Sauce for a Pig. Some don't lore any Sage * 7 — only 
a, :Cruft of Bread; but then you ſhould have à little, rig 
rubbed and mixed with the ry and Butter. Some love Br 


Sauce in a Baſon; made thus: Take a Pint of Waters, put in a 17 N 
2 F 


Piece of Crumb 'of Bread, a Blade of Mace, and a; little W 
Pepper; boil it for about five or fox Minutes, and then pour the 
Water off: Take out the Spice, and beat; up the” with a 


good Piece of Butter. Some love a few Currants t 2 


Glaſs of Wine, and a little Sugar; but that bee qo muſt dg 
ou like i it, Others take Half a Pint of good Beef Grays ind jhe 
Gravy. which comes out of the Pig, with a Piece of, 3.0, rolled 

if Flour, two Spoonfuls of Catchup, and boil them all together; 

1 take the arte of the Pig and bruiſe them fine, wirh two 
Eggs boiled hard and cho f Put all theſe together, with the 
e in the Pig, and pour into your Diſh. It is very good Sayce. 

. U you have not Gravy enough comes out of your Pig with 

the Butter for Sauce, take about Half a Pint of Veal G vy and 


add to it : Or ſtew the Petty-Toes, and take as much of ado 


quor as will do for Sauce N with the 4 


To Roaſt the Hind- Sarier of a Fig, Lamb, Hep, | 


A T the'T'ime of the Year when Houſfe- Lambs is very dear, 
the Hind-Quarter of a large Pig; take off the Sen and roaſt 
it, and it will eat like Lamb with Mint Sauce, or r with a Sallad 


or Seville Orange. Half as Mun will m da kite ee 


75 7. „ 4. 
To Bake a Pig. F 20 ene 


F you ſhould be in a Place where, you cannot roaſt a Pig, hy it 
* in 4 Dith; flour it all over very well, and rub it over wit 
Butter ; Butter the Diſh you lay it 1n, and put it into an Oven. 
When it is enough, draw it out of the Oven 's Mouth, and rub it 
over with à buttsry Cloth; then put: it into the Oven again till it 


is dry, take it out and las it in a Diſh; FER up, take a 170 | 
1 #9 


Veal Gravy, and take off the Fat in the Diſh it was bak d 
and there will be ſome good Gravy at the Bottom ; put that to it, 


with a little Piece of Butter rolled in Flour ; boil it up, and 1 I and 


jt into the Diſh with the Brains and e in the Be] 
le a Pig brought whole to Table, chen! du are We 
Sauce 308 like into the Dim. 


Nat 


* 


* 


2 >> toes 


ds = ed oo FR 


na Plain an * 5 


2 1 7 mat Butter. 


N meltn Butter you muſt be —. — your Sauce- 
tinn'd, = a Spoonful of cold Water; a Flittle Duſt 


L robe 1 Butter cut to Pieces 2 Be ſure to kes ſhaki 
Cs ef then when it is — 
E ot it boil, "ad it will be 8 and fine. e Ram is belt 


if * have one. 


T7 Roh G G 40 Turkies Vc. 


Win Bü you roaſt a Gooſe, N or Fowls of any Sort, 
take 2 to ſinge them with a Piece of white Paper, and | 
baſte them with a Piece of Butter; drudge them with a little 
Flour, and when the Smoak begins to draw to the Fire, and the ik 
look plump, baſte them again, and a, them 125 Ly litt 1 
Kdt ais up. 1a i Fer 


Satire 7 4 Coe 


Gn ee . 
E aki ate Pu 


Sauce fer 4 Turky. 


ORA Turky good Gravy in the Diſh, anc eicher Bread o& 
Ha Gaps im TIA. by. wo 


5 
— 7 > for. Fowls.......\. 
O Fool, ou ſhobld ood Gra in the Diſh, and either 
8 en Th . 


Sauce for Ducks. - | * | 


| Fart little Gravy in the Diſh, deere Go 
i 


+ Sauce. for Pheaſants and Partridges.. /- 


'E HEASANTS and Partridges ſhould have Gray i in the % 
j Pur. and Bread Sauce in a Cop. Wa 


Sauce for Lirks 


T,ARKS, roaſt them, and for Sauce have ch of Bead 
done thus: Take a Sauce pan or Stew - pan and ſome Butter; 
| yoeb melted, have a good Piece of Crumb of Bread, and rub 4 it 


in 


* 
1 
. 
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F 


4 


. 
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in a clean Cloth to Crumbs, then throw it into your Pan; keep 
ſtirring them about till they are brown, then throw l into a 


ebene nen ien banks. f So " e. 


7 Roe Woodcocks and Snipes 


Ur chem on A Pet ; take a'Round of 3 Tee be my 
Loaf and toaſt it brown, then lay it in a "Diſh under the 


py 


Birds, baſte them with p little Butter, and let the Trail &6 on 


the Toaſt. When they are roaſted put the Taaſt in the Diſh, lay 
the Woodcocks on it, and have abont a Quarter of a Pint of Gra- 


vy ; pour it into the Diſh, and ſet it over à La Wu 
diſh for three Minutes, and ſend them to Tahle. 1 a1 to ob- 


* we en take any Thing out of oodcock or Wes f 


7. 


. "To Roaſt a Pigeon. 4 | 
AK E ſome Parſley ſhred fine, a Piece of Butter as big as a 


| Walnut, a little — and Salt; tye the Neck End ht; 
tye a String round the Legs and Rump, and faſten the other End 


to the Top of the Ohimney- piece: Baſte them with Butter, and 


when they are enough lay them in the Niſh, and they will ſwim 
with Gravy. You may put chem 8 a —— ſmall Spit, and then 
yo; both Ends cloſe. | 


17 Noi __ % bbiy-1. 
HEN you broil them, do them in the fame Manner, and 


N take care your Fire is 3 
higb, that they may net burn, and malten 


a Cup. You may ſplit them, and I 
and alt; and you may roaſt them F with 


| Butter 1 in 'the Diſh. 


20. DireBions fir G wy Ga Ducke 
A 8 to Geeſe and Ducks, you ſhould have ſome Sage ſhred T% 


and alittle r and Salt, aud den inthe eh 
"Ihe = oi Ws 


but nevey-ut any Thing into Was 


70 Roaft a Hare. 


| * AKE your Hare when it is cas d and make a pudding; take 


| 4 of a Pound of Sewet, and as much Crumbs of 
| Bread. little Parſley ſhred fine, and about as much Thyme as 


will ie on a Szx-Pence, when ſlired; an Anchory ſhred ſmall, A, 
very 


lear,..and ſet 15 11 | 


Erl. 


— 
— @@ 


ASS A8 


—— wen 5 
little Pepper and Salt, 


* eee Mix all u gen eK 
Sew up the Belly, ipit it, and Ay it N which muſt 5: 8 
mag our Dr) pan mult be yery;cleag and 


0 a d Mal 8 Poynd 5 5 1 ns Vn rd 


wn Guat it all the while it is roaſting. 
till the Whole is uſed, and your Hare fang lt be enough. Fon) | 
ſt 


may mix the Liver in the Pudding, if 1 __ it. Lou m 
par il it, and then chop it na- DIVA 


„ 


Different Sor ts of due for a 90 = 


AKE for Sauce a Pint of Cream. and Balf a P 
/Bitter; put them 1n-2 Sauce-pan, and keep ſtirri 
Spoon till: 5 the Bitter. is me and the. 8 
©, up the Hare, and pour the Sauce ot the Dil, ke 
Way to make Sauce for a Hare, is to make good Gravy, thicken'd 
with a little Piece of ages relied in Flours and Hove it inty = 
Diſh. Lou may leaye the Rutter out, if. yon. don't like it 
ave ſome Currant Jelly warm'd in a Cup, or Red Wine and 8 85 
par boil' d. to a 8 | Done thus; take Half a Pint of Nad wine 
155 of a Po 1050 and tet e 
for about a Quarter of an Hour. Saas 0 i 
and put it 105 your Sauce · Boat or Bal 1 


1 IRST heve a very clear brick Fire; le; your Gridiean he vue 


clean; put it on the. Fire, and take a Chaffing-diſh with a few: 

hot Coals out of the Fire: : Put the Diſh on it which 7 is to 24 
gur Steaks on, then take fine Rump Steaks about Half an Inc 
ick; put a little Pepper and Salt an them, ly tha le. 
Gridiron, and (if you like it) take 4 Shalot or two, or 4, na, 
Onion, and cut it 5 put = — ur Diſh : Don't turn 

teaks till one Side i is you turn the other ide. | 
here will ſoon be a fi n on the Top of the Steak, 
en you muſt be — ed to loſe. When the Steaks are 
zough take them carefully off into your Difh, that none of the 
ravy be loſt; then have. ready a. hot Diſh or Cover, er 
them hot to Table, with the Cover on. 5 | 


"I 2 9 Di rectious 


9 25 d 


4 


T To Broll Steaks. 3 


5 The At of böte 


Directions concerning" the. "Sauce for Steaks. 


17 you Love Pickles-or Horſe - raddiſh with Steaks, bo et ga mM 
your Diſh, becauſe both the Garniſhing will be dry, a the 
= -will be cold, but Ja thoſe Things on little e « 4 


to; Table. The 285 Ps is to have them 77 my 


9 9 Direltions converntiig Broiting.. 
A io n and Pork Steaks, Aeby keep A dn 
over 


k on the Gridiron, and have read 
2-diſh of hot Coals, and carry them to 5 tle 6 .cover'd' hat. 


9 you broil Fowls or g on always take Care your Fire is 
hing on t ee MES ol „ 


clear, and never baſte any 
makes i it ſmoak d and burnt. 


General Dire#ions concerning x Sing. 


A0 vor, of boil Mens, allow a A of an Your, b 
6 tne Fot is v im it w 
9 5 Ir have a Scum dit 0 [if | I 


OY 


for ever ing 1 
makes = "os black. All Sorts of freſh Meat you are to put in 
when the Water bolls, but ſalt Meat when the Wan el 50 


To Boil. 4 Ham. 


Warn you boil a Harp, put it. into a Copper, if you, 1 


one; let it be about three ot four Hours before it boils, 
12 it well skim'd all the Time; then, if ir is a'fmall Otte, one 
Hou and 4 Half will boil it, after the Copper "begins to boff; und, 
if A 15 one, two Hours will do: For you' ate to confider rhe 


Time it has been beating in the ien which IR the 4 | 


and PR it boul the ſooner. 


4s 4 ; 
j ; ay 


1 1nd0 1 190g: Hir , Ten 


| Tenge, if fa, ir in che Pot over Night, nd don't Jet it 
boil till about three Hours before Dinner, and then boil all 
chat three Hours; if freſh our at the e Per two reiz / and er, 8 


in when the Water boils. 


4 
* . L 
4 
[ 
4 
0 ; 
1 T5 
4 


that boils down i it 


. 
i 


0 


made Nlaig an Eafy- 


.To Boil Fowls and Houſe-Lamb. 


Fon LS and Houſe- Lamb boil. in a Pot by check 
deal of Water, And If any Scum rifes take it ff. 11. 
ned both {weeter and whiter. N if boibd iu Cloth; A lit- 
He Chicken will be done in fifteen Minutes, Large ( Chicken in 
wenty Minutes, a good Fowl in Half an Hour, u little * or 
ann and a large Tarky nnen LP 


' Sauce for a Boi Tu. ez 7 


AE beſt Sauce to a boil'd Turky is this: Take a (little Water 
or Mutton Gravy, if 15 have i at a Blade of Mace, an. Onion, 
z little, Bit of Thyme, a little Bit © roof hands a Ancho-- 
ry; 9 * all chele together, train them thro Sie vs, melt 
ſome Butter and add to them, and fry a Pat alas and tay, 
round the — Garniſh your Diſh Ain indie 


aute for 4 Bord Gbeſe 


beg for a hoil'd Goole muſt be either Onions as Cab 
'1| Þ firit RY d, and then Rand in Butrcr fr for five M 8 5 vol 


Sauce for Boitd Ducks or Rabbits. 5 EY 62 


O boil'd Ducks or Rabbits, you muſt pour boil'd Onions over 
them, which make thus: Take the Onions, peel them, and 

doil the 2 a great deal of Water; ſhift your Water, then 
hem boil about two Hours take them up and throw them int 
of llendes to drain, then v has A Knifa. chop them on, 15 ard; 5 


ne 

ö n a Sauce, in, jul i 11 e A little Flour over the 
43 i M0 or roam, wit whe, A 4 50 of 9 575 n 
m. YET. the Fire, and when the a is all, elted they are * 


But if you would have Onlon- Sauce in als an Hour, take your, 
nions, peel them, and cut them in thin Slices, pur them into 
ilk and Water, and when the Water boi!s they will be done in 
wenty Minutes, then throw them into a Cullender to drain, and 
hop them and put them into a Sauce · pan; ſhake in u little Fou 
ich a little Cream, if you hade it, and a good Piece of Butter; 
it ir all together over the Fire till the Butter is mekedy and.they.- 


ill be very fine. This Sauce is very good. with, toaſt yo 


47 4 he TY 
oy 
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d it is che beſt Way of boiliag Onions. 


oe 


/ 


10 Ihe Arp of Cookery, 
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=. white Paper, butter them well, and roll about your Veniſon, 


then tye Paper on with a {mail String, and baſte it very well | 


all the Time it is Roaſting. If your Fire is very good and brisk, 
two Hours will do itz and, if a 


off the Paper, and drudgel it with a Hittle Flour juſt to make a 
Froth; bur you muſt be very quick, for fear the Fat ſhould melt. 


Tou muſt not put any Sauce in the Diſh but whar comes out of | 


the Meat, but have fome very good Gravy and put into your 
Sauce Boat or Baſon: You muſt always have Sweet: Sauce with 


your Veniſon in another Baſon. If it is a very large Haunch it 


will take two Hours and a Half. 


. 


Sugar, fimmer'd tilF-it is a Syrup. :- 


. To Roaſt Mutton, Veniſon Faſbion. = 
TAKE = Hind-Quarter of fit Mitton, and cut the Leg like a 


= Flaunch; lay it in a Pan with the Back-Side of it dowry, þ 
= a Bottle of Red Wine over it, and let it lye twenty-fout | 
ours, then ſpit it, and baſte it with the ſame Liquor and Butter 
all the Time it is Roaſting at a good quick Fire, and an Hour 


and a Half will do it, Have a little good Gravy .in'a Cup, and 
ene another. in good fat Neck of Malo 3215 finely, 


To keep Veniſon or Hares feet: or t make be 
Freſb, when they flink. 


. N f 


E your Veniſon be very ſweet, only dry it with 4 Cloch, and 
hang t where the Air comes. If you would keep it auy Time, 
dry it 727y well with clean Cloths, rub it all over with beaten 
Ginger, and hang it in an airy Place, and it will keep a great | 


while. If it ſtinks, or is muſty, take ſome luke-warm Water, and 
N waſh 


TAKE a Hiunch of! Veniſon; and ſpit its take fort Sheets of | 


imall Haunch, an Hour and a 
Half. The Neck and Shoulder muſt be done in the ſame Manner, 
which will take an Hour and a Half, and when it is enough take 


Different Sorts of. Sauce for Veniſon. | 
* may take either of theſe Sauces for Veniſon: Currant 

Jelly warm'd; or Half a Pint of Red Wine, with a Quarter 
of a Pound of Sugar, fimmer'd over à clear Fire for five or fix. | 
Minutes; or Half a Pint of V inegar, and a Quarter of a Pound of 
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made Plain and Eaſy. AF D 
waſh it clean; then take freſh Milk and Water luke-warm, and 


walh it again; then 8550 it in clean Cloths; very well, | 
all oyer Tk beaten G and hang it in an airy Pl Nat. Abe 


on 

jou roaſt it, you 1 40 0 ipe it wink a clean Cloth and paper 
my 4 as before -mention'd. oh ver do any Thing elſe to Veniſonytr 
| 2 l other Things ſpoil your Veniſon, and taks away the fine, Fl 


IJ vour, and this prefer ves it better than any e you 6 can 17 80 * 
Hare you may manage juſt the ſame Way ex- * 


To Roaſ. a Tongue, or Vader 


Arboil it firſt, then roaſt it, ſtick eight br ten Cloves about ie 
baſte it with Butter, and have ſome-Gravy, e eas. 
rr eats very well, done the wx — ary. | 4,469 


4 =Y 


To Roaſs Rabbits. - WT eg," 


BASE them with good Butter, and drudge them withe's a . 
tle Flour. Half an Hour will do them, at a very quick clear 
W Fire; and, if they are very ſmall, twenty ” Nildutes will do ow 
axe the Liver, with a little Bunch of of Parſley, and bail th 
| pal Ong point ye hh os ne Melt iome good Bu 
put ver Farſley into yp wh ur it 1 
he Diſh, and garniſh the Diſh with 4 other Half, Hale Let 6 
Rabbirs be done ofa fine hight Brown. 1 Lad 


To Roaſt: 4 Rabbit, —ç obi. n 41 


; | Las Da Rabbit with Bacon; roaſt it us you do à Hate, and 
4 eats very well: But then you muſt cake Groey bu yh 
vou don't lard it Wael: 1 


ig Pheaſants, Sc. may te Lond . 55 
U gay 2 a Tyrky, or diefe a „ Thing, bag ay 


"++ 

1 | ſhould w. but ane Phe, ap av ware 

= Qu do A The ant it. b a 
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Ruler 4% ze obſere'd in Roaffing. \/ 


N the firſt Place, take great Care the Spit be very clean; and 
be ſure to clean it with thin but enact Water. Waſh it 
clean, and wipe it with a dry Cloth; for on, re G and 

ſuch Things, will dee Mw, Yo. 381. nl 0 


4 . ; 
. eee Ln 


al e 8. Z. ER 


10 roaſt a 7 of Boef of ben en Pounds 0 bats ab 
and a Half, at a Fire. Twenty Pounds Weight e a7 
take three Hours, if ĩt be a thick Piece; but if it be a thin Piece 
of twenty Pounds Weight, os Hours and a Half will do it; and 
ſoton, 2 to the Weight of your Meat, more or leſs. Ob 


Lan i a 24 
We MUTT 0 N. 1 


of Mutton of A Pounds will take an "ey at a quick 
Fire; if fro Weather an Hour and a Quarter; nine Pounds, 


an Hour "and 2 4 Leg of twelve Pounds will take two 


Hours; if froſty, two Hours and a Half; a large Saddle of Mutton 


will take three Hours, becauſe of papering it; a ſmall — 
take an Hour and a Half, and io on, according to the Size 
Breaſt will take Half an Hour at a quick Ehe g a Neck, if Jae; 


-an Hour;' if very ſmall, little better than Half an Hour z a 7 7 


n cen face TVale ain Lag; une Hou z 


* 1 Alt N L "$7 1G Shots 11 1115 
Pa To every Poimd allow a Quarter of 
Hour! For e 5 of E 1 . 
res Hours, and 10 on pg ohis 1 6 { tha 825 
Hours will roaſt it. Hs ice A 


Dircdiuns Conicer ning Bee" Mutton . Pork. 


HESE three you may baſte with fine nice. Dripping. | 
' fure' your Fire be very good and brisk ; but dont 1 e9 


| ear roo near the Fire, for fax of burning or ferching. 


FBAL 


« Qe DOR © fd 1 


— Su __n& c 6.4 


_ —_— 6 nn Aw 


# ter, and you muſt have —_ \ Fire, Ifa Leg, a 
: Neck, 


made Plain and Bags >. Wr- = 


V E 4 2. : 
Al h th fame Tie roaſting 
V EAT ke paper the Fat of a Late TE” 


with es kee 11 
40 Us E- 25 4 MB. „ 2 "IP 


1575 rge Fore-Cuarter in How und Hilfy if a fall one, an 
Hour, The On fs eſt be panic, le nn 
of an Hour; if very ſmall, Half an Hour will do. mo, 

e ot 


p juſt kind. an Hour; if kilbd the Day before, an * and 2 

Quarter; if a very large one, an Hour and a Half. But the 
beſt Way to judge is when the Eyes drop gut, and the Skin is 

grown very hard; then you muſt rub it with&'coarſe Cloth, with 

22 Piece of 12 roll'd 1 in it, till the, e bs crilp and 
a fine light Brown 


Cd MGR BY 


V mnt hoe «qu uick Pins If it be a ſaiall Hare, put theres 
Pints of Milk and Half a Pound of freſh, Butter in the Drip: 
ping · pan, which muſt be very clean and nice; if De 
Quarts of Milk and Haff a Pound of freſh Butter, .You muſt haſte - 
your Hare well with this all the Time it is e and when 
r be enough. 


62 e ＋ UR K. 1 4 
A Wikling Twky » y will und n Houry 4 very largo one 
You muſt pa 2 


a ſmall one, three Quarters an Hour. 
the Paper of — froth i 2 up. Fr Fire muſt be ”Y =_y 


uarters of an Hour; a reaſt or Nas, 


T 


: 


Breaſt till it is near done enough, then take 
3 13.4. DD .10 A 4 15h | 
4 7 4. 0 0 06 K. 1 6 PM 


wt = 5 1 A 7*7-% 2467 Ir 2 8 = 
| FOIWLS. 
NAM | 
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r o 1 . 


A Large Fowl, three Quarters uarters of an Hour; a middliog one, 
Half an Hour; very imall Chickens, twenty Minutes. 2 our 
Fire mult be very you and on 3 you lay them down. 


„ DUE 
mn PEI Ers wart. 4 e 


2 ln“ 4 p TEESTT 


: WILD: DUCKS 
TiN Minutes at a very quick Fire will do them; but if you 
love them well dons, 4 Quarter of an Hour. 
TR A E. MAE RAN ee 

_—_ the fame Rules... 1 


oo D EE 0 
PART RI DGE &. ry. 


7 Hated will take. twenty Minute. *. bag” 4 110 
=. * 24% 


PIGEONS! a LARKE. 
— will inke en Minutes. do Penh. + 


| DiriBions kante ug Wan, 


15 ur Fire is not very quick and iclear when you a 
* NO 4 


"© 74 
| ot 


Poulery down to roaſt ir will notae ear fo fuer 
beate to the i Bye, 4, wes 


* 


, oy that W. 1 a 


, THE beſt Way to keep Meat hot, if it be done before your 

t Company is ready, is to ſet the Diſh: over à Pan of boili 

Water; cover the Dilh with a dee * ſo as not to 8 

Meat, and throw 4 Cloth Over may keep 

Meat hot a long Time, and it is better = over — and 
-4poiling the Meat. The Steam of the Water keeps the Meat hot, 

and don't draw the Gravy out, or Fa it up; whereas if you ſet a 

| Diſh 


made Plain and Faß 15 
Diſh of Meat any Time 898 rg of 9 it will 
T up all the Gravy, and ſpoil the Meat, , 


To dreſs Green 


ALWAYS be very i that Greens be — — Ed 
and waſn' d. You ſhould la iu a clean Pan for fear of 
Sand or Duſt, which is apt to No round wooden Veflels;r:. Boil 
all your Greens in a — — wn e 
unit of Water. Boil no Meat with them, for that diſcoloùrs 
them. Uſe no Iron Pans, 89c, for ag not Forer; but let 
them be Copper, Braſs or Silver. ” | 2 

| | 3 9 Arg 

0 * 

2 areſs Shitach, - „ 3-71 Fg 


PICK it very clean, and:waſh it in five or fix ye ie. 
in a Sauce-pan that will juſt hold it, throw à little! Galt over 
it, and cover the Pan cloſe. Don 3 any Water in, but ſhake 
the Pan oſten. N Sauce-pan on a clear quick 
Fire. As ſoon as reens.are ſhrank and fallen to the 
Bottom, and that . Liquor which comes out of them boils up, 
they are enough. Throw them into a clean Sieve to drain, and 
juſt give them a little Squeeze. Lay raul in a Plate, amd never 
put any Butter on it, bur put it in à Cu 2 AC 


: eme ERS ee 221 36. oY 
Abbage, and all Sorts of -youngf Spronts,' muſt be boilsd wa 
C 1 When the Stalks are tender, or fall too 
the ars enough; r 
loſe their 2 Always throw Salt i _ 


t your ns in, "Young to 2 Ry 
2 but Ca is beſt chopp'd and put | 
bod Piece of Butter, ſtirring it for about five. or fix N 


— ns 

a 

th Butter is all tekigd, IE | ary tt 
jg A © 


ade fog To areſs Carr * 16 
xr thers be ſcrap ie 120 py they gs eg 


e g e i.e vg Hy 
pour ſome - melted; Butter on tem. f they are; y bring 
| Carrots, Tale an Hour will boil = if l How 

ol Sehfaied fears will ene wp Hook; 


Rocks, Se, 


* 


7 ? 
* L — 
9 .* PS 
0 | 
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$5 kN Rind) .de. 


7 0 areſs Turnips 


Tm HEY eat beſt boil'd i in on Pot, and when b te take 4. 
out and put them into * Pan and maſh them with Butter and 
a little Salt, — ſend chem to Table. But you may do them thus; 
your Turnips, and cut them into Dice as big as the To 
one's Finger; put them into à clean Sauce- pan and jult cover * i | 
7 5 —_ _ ery _ a de to drain, and 
them into 4 re- wit iece of Butter; ſtir them 
or the the Fire for fi We or Fran and tend them 0 Table, * 


cl areſs Parfnips, 


IT Mord be bold in great deal of Water, nil when 
you find they are {oft (which vou will know by running a 
Fork into them) take them up, a carefully ſcrape all the Dirt 
off them, and then with à Knife ſerape them all fine, throwing 
away ill the Ricky Parts; then put them into a Sauce - pan wi 
ſome Milk, and ſtir them over the Fire till they are thick. Take 
reat Care they don't burn, and add a good Piece of Butter and a 
fal Salt, and * the Butter i is melted tend chem to Table. 


1 11 — ＋ 


7 dreſs Biockala. 


| gr RIB wm be! little Branches off till you come to _ top one, 
then with a Knife peel off all the hard outfide Skin Which is 
on the Stalks and little Branches, and throw them into Water. 
Have a Stew-pan of Water with ſome Salt in it: Mhen it boils 
in the Brockala, and when the Stalks are tender it is eno 
then ſend it to Table with Butter 3 in a 17 4 is French eat "Gi 
and pie (ro with « 1. 


1 1 WW] Potato,” e "ng 


you muſt bal them in as little Water as you can without. 
burning the dauer Pan. . the * cloſe, and when 


the Skin begins to crack they are eno rain all the Water 
out and let them ſtand 125 > for a * or two; then peel 
them, lay them in yqur Plate, and pour ſome meltgd Butter ov 

them. Ae beſt Way to do them is, when they are peel d to J. 

them on à Gridiron ral they are of · a fine Brown, and ſend them 
to Table; Another Way is to pur them inte a Sauce-pan with 
ſome good Beef Dri Dating co them cloſe, and ſhake the Sauce- 
- Pan often for tear « of 


— 


rg to the . 1 Ming hep are work 


* 
P x 
*:+ 
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fine Brown and criſſ wif. il Geld up in a Plate, then put chem into 
3 Fat, cod pac Bro IEEE! IR -1 


er | {fri " 
Ts dreſs Canlifiowers, dd ba, 


T5 your, bee Fon, cut x of he S = cut 
the Elowers 1 er for an Hour: 
Then have ſome Milk = Wate Tera 4 g pic in th Cauliflow 

and be ſure to skim the Sauce;pan hen the Stalks a 
tender take wa —.— up, and e into à Cullender to 
drain; then [Water into à clean Stew pan with a 
little Duſt o Flows! about a Quarter of a Pound of Butter; and 
ſhake it round 4ill it is all finely melted, with & little Pepper-a 
Salt; then take Half the Cauli er and cu it as you. would 
Pickling, lay it into the rats * turn it, and Jhake, the Pan 
round. Ten Minutes will do it. Lay the ſtew d in the Middls of 
your Plaue, and the bail d N Pour the ME; F you Aldi it in 
over it, and fend it to, Table, 12 „ 1th 


£ Licks Bale 
. 


2 At 220 24 2 %% Fi Ban, 77 FS 5 Ty 


Mer ug them, ao thre, e and/afterwards a- 
croſs: Bur if you would db cut the Bean into four, 


and then acroſs, * is eight Pieces; "ay them intooW myo 

n put in forme Salt and the 

When they are tender they le fe Var will be. Bon done. 7 

Take Care "they don't loſe naten y them in a Plate,, 
emen ui Me n 7 


„ ares Kriichokes bus mares Bk 
W RING off the Stalks \them, into the Water 1505 
W 8 

boil, out. * 5 


. 4; 


+31 


r 1 dreſs .Aparagis.,*. 


| a an: the Stalks very carefilly till chey look white, 
then cut il the Stalks even alike, throw them fnto Water and. 

have ready a Stew - pan bolling: Put in ſome Salt; and tye the Af. 

= pus In little Bundles. Let the Water keep be boiling, and when 
hey 6 little tender take therm u > If you boil them too much 
you loſe both Colotr and Taſte: © ut the Round of a ſmall Loaf 
abou Half an Inch thick, toaſt it Brown on both Sides, dip i _ 


110 
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13 Tu rs of Cookery; 
the 8 lay it in Diſh;; Four a little 
Butter over the Toaſt, then! 2 ere n tt mo "Toaſt all 
round the Diſh with the white Tops out Don k owe Butter 
over the Aſparagus; for that makes ther gi to the Fingers, 
but have your Bytter in a a Paſon, and lend itt Tale * 


Direttions comtrning Garden Things. 
OST.P ſpoil Carden Things boili 
Mo . Hog 8 — 
£5 Wi e oy l any Swe 
| null Jo! "rant rh e 


5 1 defi Been 2d Re. 


HEN; you drelk Beans n, - boil the Bacon 
and the Beans by Dips fp Bac, the Bacon will 12 the 


POL of the Beans. Always throw ſome Salt into the Water, 

and ſome Parſley nicely pick'd. When the Beans are enough 

Cale you will knew by their being tender} throw them into a 

ullender to drain: Take up the Bacon and skin it; throw — 

of Bread over the Top. and if, hag + yt 

red hot and hold over it, ny gy op of the Bacon: 

have not /one, ſet it before the Hire to brown. Lay the Bear 
the Diſh; and the Bacon in the Madl on the Tap, 
them to Table, with Buper ins. s. ds et 235 1 


1) a4: 


| «i To make Gravy = "Turks, ar — 


'T 


- 
Ty 


ary a Pound of the — part * the beck, hack it with a 
Knife, flour it well, have ready a Stew-pan with a Pie 
treſh Butter : When the Butter is melted put in the Beef, 
till it is Brown,” and then pour in a Reels boiling Water 3 ſhake i i 
round, and then fill up with a Tea - kettle of boiling Water: Star 
it all together, and put in two or three Blades of Mace, four or 
ſive Cloves, ſome Whole r, an Onion, a Bundle of Sweet 
ere a little Cruſt of Bread baked Brown, and a little Piece of 
Carrot: Cover it cloſe, and let it ſtew till it is as good As you 
ITS would have i it. This will make a Pint of rich S 


+ draw. Mutton, Beef, or Veal Gravy.” 


T1 K E a Fund of Meat, cut it . thin, lay a little "I of 
Bacon about two Inches long at t e Bottom of the * 


% 


— 


Fr Plain 48g Haß. I9 
of Sauce* and lay the Meat on it: Lay in 

cover it cloſe for two or 2 en Tek Loy. 2 Ru 
boiling Water, ſome Spice, way Sweet Meth e 

of Bread Kew {2 let it do ger $ Jov's e, ard ud ices en vs with 


little Piece of Butter rolled in F 5 
as you would have it ſeaſon it loft, Salt, . 1 FE 
You may omit the Bacon, af . diflike i it. n 5 - 


To burn Bueter Jar thickening of Sinn; A 
GET. your Butter on the Fire and let; it boi] till it is 


ſhake in ſome our, and ſtir it all the Ti Yo. it is 3 

* al a chicks Pi 4 Dey 0 Ae Pe 25 5 | 
jece is t uſe to th their Sauce; 
Ay it ages e dee ſeldom make 


put there arp ol HO 
le of it. (44h, > * ' | . Wi: 


15 240 Gravy W 


F ow live in tie Country where. * 12 Gar, 
] = when 25 Meat comes 700 5 the Hatcher "ks 4 oe 


foal Sgt Veal, een 4 rg 5 — . 
ieces as you can, 4 E arice 
ver, lay y our Beef at Bottorh,” ber Munch 142 


Fittle Piece f Bacon, à SHce or of : ſors Mate, ta 2 

W hole Pepper Black and White, à large Onion cdk in Alices, * 
Bundle of Sweet Herbs, and then lay in your Veal: Cover it cloſe 

45 over a very flow Fire for fix or ſeven or ne ſhaking the _ 


— Water, — 


bl 
— Cover it ery le it ate" FA 
good then ſeaſon 9 fo your Taſte with Sal — . 


his will do for moſt Things. 


To make Gravy for Soops, G. 


Ane, oy of Beef, cut and hack it, put it into a large Ss 
ut to it a Bundle of Sweet Herbs, two Onions 

3 with a — 0 oves, a Blade or two of Mace, a Piece of Car- 

rot, a Spoonful of Whole Pepper Black and White, and a Quart 

of ſtale Beer: Cover it with Water, tye the Pot down.clole Wim 

Brown Paper rubbed with Butter, ſend it to the Oven, and let ir: 

be well. baked. When it comes Home, ſtrain it through a coarle 2 
. Steve ; lay 4 Meat into a clean Diſh as you ſtraiꝑ it, and keep 
it for Uſe t is a fine 2 in a Houſe, and will lerve for Gry- 
D vy, 


— N 11 4. * e TY) 
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vy, thicken'd with a Piece of Butter, Red Wine, def 0 
22 ou have a mind to put in, and is always ready for 


If you have Peaſe ready boil'd, 2 Jour Soop wil 
ſoon be made : Or take ſome of the Broch and ſome Vermicelli, 
boil it together, fry a French Roll and put in the Middle, and 
— have a good Soo You may add a few Truffles and Morels, 

Sellery ſtew d * —. and ches you are always " 


79 Bale a Leg of Beef 


0 it juſt this Grab dancer as eden desde | in EOS. 
* . Gravy for Sc. and when it is baked, ſtrain it throug 
; 3 Sieve: Pick out all the Sinews and Fat, put them i — 
wich a few Spoonfuls of the Gravy, a little Red Wine, 
a unde iece of Butter zoll in Flour, and ſome Muſtard ; ſhs 
your Sauce: pan often, and when the Sauce is hot and chick 4iſh 
it up and ſend it to Table le is'a pretty Diſh, —- 


To: Bale an \Ox's Head: 


rr a of Beef is direfled to 
in the making Gravy for Soops, £9c. and it does full 
as well for the ſame Uſes, IF it ſhoule pls lor We, Ol 


To Boil Pickled Pork. 


Bu, 8 you put it in when the Water boils, If a middling 
piece an 22 will boil it: If a very large Piece, an Hour 
and a Half, or two Hours, If you boil pickled Pork too 

it will goto a Jelly. | CF 


1 PR — 4 — * 
CHAP. 
* - — 
1 o j * KA 


rty 4 
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e CHAP. 2 

N n be 
7 dreſi Scotch Colo 


TEN Veal, cut it thin, beat it well enn ne 
or Rolli Pin, and grate ſome Nutmeg over them; di them 
in the Yolk of an Egg, and fry them in a little Butter 


* . 


"= 


WL Is 


they 

are of a fine Brown then pour the Butter from them, Jar Fd 
ready Half a Pint of Gravy, a little Piece of Butter rolled in 
Flour, a few Muſhrooms, a Glaſs of White Wine, the Tolk of 


an Egg, and a little Cream mixt together, If it wants a-little 
Salt c—_ ut it in; Stir it all together, and when, it is of a fine Thick», 
iſh it up. It does very well nj the Cream, if you have 


frond, ; and very well without Gra wy por in Md as MEA, 
u FT and either Red or W 15 0 5 
o dreſs White Scotch ons r 14 


e not dip them in Egg, but fry them till eyed, but 
not Brown. Take your Meat out of the Pan, and pour all 
out; then put in your Meat again, as ns oy Es: 1 
in ſome 


To are a Filet N Veal with Collops. 


70 R an'Alteration, take a ſmall Fillet of Veal, cut what 4 

| lops you' want, then take the Udder arid- Kill it with/ Force- 

Meat, roll it round, tye it with a Packthread acrdſs, and roaſt its 

lay your r Collops i in the Diſh; and lay your Udder in che gs | 
dle. Garniſh your Diſhes with Lemon. | 3 


= 2 Force- Meat Balls. : 
| N ae rn A 


OW you are to obſerve, that Force-Meat Balls are 
Addition to all Made-Diſhes, made thus : Take | 
Pound of Veal, and Half a Pound of Sewet, cut fine, and beat in _ 
a Marble Mortar or Wooden Bowl; have a few Sweet Herbs 
ſhred fine, a -little Mace dry'd and. beat fine, a ſmall Nutmeg - 
6 rated, or Half a large _— a little Lemon peel cut very fine, a 
itt 


le Pepper and Salt, and the Yolks of two Eggs; mix all mp 


— — o 
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well geber then roll them in little round Balls, and ſome in Mu 
little long Balls; roll them in Fur, and 2 Brown. If . war 
they are for any Thing of White Sauce, put a little Water on in a fine 
Sauce: pan, and hens the Water boils put them in, and let them 

- boil for a few Minutes, but never fry them for White Sauce. 


Truffles and Morels, good in Sauces and Soops. 


AKE Half aa Ounce of Truffles and Morels, ſummer them in 
two or three 8 of Water for a few Minutes, then put 
them wich the Liquor into the Sauca. [They thicken both Sauce: 
and 89op, gig! * = = _ i . a b The" 


1 "SITE 42804 2 4.3 


„A 833 420} To Stewy Ox-Palates. / e oft | 


TEW: "ey very tender ; Which muſt be TE 6 my 
8 0 In (972 cold Vater, WI. let Nap ſteu / ve + pang 
2 Fir e till they are tender, theo cut them 400 Be and put 
em eſther into. your Made - Diſh or Soap; and Cocks: e and 
Artichoke · bottoms, cut fmall, and put into the Made- Diſh. 
Garniſh your Diſhes with Lemon, Sweethread ſtewed for White 
1 and _ for Brown Ones, 1 cut in little Pieces. 


'To Ragoo 4 Leg of Mutton. N 

| 155 all the Skin and Fat off, cut it very thin the ri ht Way 
of the Grain, then butter your Stew-pan, and ſhake ſome 
Flour intg it 3; ſlice Half a Lemon and an Onion, wo them 
very ſmall, à little Bundle of Sweet Herbs, and a Blade of Mace: 
Pur all together with your Meat into ſhe Pan, ſtir it a Minne or © 
two, then put in fix'Spoonfals'of Gravy, and have ready an An- 


chovy mine d ſmall ; | mix it with ſome Butter "#4 Plow, free, it, 
al n for fix Minutes, and chen diſh i it up. 1 250 


\ Cc Go as + * 12 | vs 


11 make 6. Brown Peedy 


4 OU muſt take Jour Rabbits or Chickens DA in 1 4 8 
ng them into ſmall Pieces, and rub them over with . 7 
Eg A 2 ety ſome grated N delten the ace, — =” 
a little utmeg mix er, then em in it; 
ut @ little Buttet into your 8895 pan, and when it pa melted put * 10 
n GY Mear : Pry it Th a fine Aro and take Care they a t 
. to the Bottom of the Pan, then pour the Butter ficin them, 
| and your in Half. a. Pint of Gravy, à Glaſs of Red Wine, a few 
_ - Muſhrooms, 


A 


nade lain and Paſy. "a 


Muſhrooms, ar. two Spoonfuls of the Pickle, a little Salt (if 
J. wanted) and a Piece of Butter rolled in Four. When t is of a 
n ane ene and deen Tabla: n N Ap 


To make 4 White klebe, "ms 0 ING 5 


OU may take: Chi; or Rabbits, oh in them, and cut 
them into little jeces; lay them into warm Wafer to draw 
out all the Blood, and chen by tham in a clean Cloth to dry; 
Pur them into a Stew-pan with Milk und Water, ſtew'them till 
they are tendet, and then take a clean Pan, pnt in Half à Pint of 
Cream and a Quarter of a Pound of Butter; ſtir it ether 
till the Butter i is melted, but you muſt be ſure to keep it ſticring 
all the Time or it will be Fe eaſy, And then with a Fork take the 
Chickens or Rabbits out of the Stew-pan apd put into the Sauce- 
pan to the Butter and Cream : Have ready a Title Mace . yd: my | 
— fine, a very little Nutmeg, a few Muſhrooms, hake ll to- 
gether for a Minute or two, and difh it up. If you have no 
dale; a 4 of the Pickle does full as wall, and (gives 
it a prett This is a a," pretty Sauce ag a Breaſt of 

Veal ro Ber mg IE Ie" 


” PETE. | 1 


To Fricafey Chickens, Rabbits, Lamb, Yeu, So: 
| De them the lame Way. PASS 


A ferond Hay to nabe 4 White Fneaſey. 


Ou mul rake or th Chick „in the 45 
Ya 32 e rye ih = 


Clit par mo. 4 t Vow with. a Blade el of Mace, 
ge bi pat, an Onion, a little Bundle 

da but lt 9 them with Water; ſtew 

Cy 5 80 — are tender, * with a Fork take them out, ſtrain 


the 2 e Wan wk — a Pint of 
f.a int Cream O1KS two Eggs 
— "oof nk, of White, Wine, 4 


little Piece o 1 ger Bam (5 and a Gill of Muſhrooms ; 
ror 4 a bs all the while one Way, till. it is ſmooth 
Tod then diſh it up. We 


4 
: S 4 1 4 * * - 4 © 
pl 1 „ ON 11 5 Y oh YU 3, $013 17 ene 
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The, Art of Cookery,. 


A third Way of waking @ White Fricaſey. 
TAKE three Chickens, skin them, cut them j into ſmall Pieces; 

that is, every Joint aſunder, lay them in warm Water forks 
Quarter of an Hour, take them out ind dry them with a Clot 
then put them into a Stew · pe with Milk and Water, and boi 
them tender ; take a Pint of good Cream, a Quarter of a Pou 
of Butter, and ſtir it till it is thick, then let it and till it'is cool, : 
and put to it a little beaten Mace, Half a Nutmeg grated, A little ; 
Salt, a Gill of White Wine, and a few Muſhrooms ; ftir all toge- l 
ther, then take the Chickens out of the Stew- -pan, throw e , 
what they are boil'd in, clean the Pan, and put in the 
and Sauce together: Keep the Pan making 1 . — till t 

quite hot, and diſh them Nh ' Garniſh with Lemon. They 0 

be very good without Wine. 


T0 Fricaſey Rabbits, Lamb; snes, or ripe 
D®* theiy the ſame Way: 98. 5 8810 


[2.84 
- Another Way.to Fricafy ey Tripe. i 


921 Piece of Double Tripe, cut it into Slices two Tnches { 
and Half an Inch broad, put them into your Stew-pan, | 


24 


4 and geile a little Salt over them; then put in a Bunch of Sweet 
2 Herbs, a little Lemon-peel, - an Onion, a little Anchovy Hamm 
| and a Ba Leaf: Put cheſe to the Trips Say px Jo Jolt. W 

cover them, aud Jet them ſtew till the Tripe is v 
n out your Tripe and ſtrain the Eiquor out, ſhre 
2 Capers, and put to them a Glaſs of White ba 
and Half a Pint of the Liar they were ſtew d in: Let it 


little while, then put in your Tripe, and beat the : Yolks of 


( 
5 
1 
C 
ro 
0 
9 
7 


Eggs; put into 70 a little Mace, two Cloves, a ecke N Fr 

ſhred fine, a Piece of Butter rolled in Flour, and a Quarter of a 

Pint of Cream; mix 1 the wil On ether: and it them in into 
when it He fine Thickieſs'aad mooth, A7 and garn 
— Diſh with Lemon. Lou are to obſerve that all Sauces .— 

are on the Fire, or they will turn to Curds. = 

add white e Walnut Pickle,” or M —_— in the eee wn 


meg dry 'd and bent 1 5 {mall Handful of Farſley pick d 
your Stey- pan, keep them ſtir 5 Way all hile, and i 
1 ou muſt keep ſti one Wa 
while g * 
juſt to make" your Sauce a Unie tan. trili: wad bas 
0 


9a: e Fo 


VT 


n nn Py 


Onions; haye Butter and Muſtard in 4 Cup, and diſh it up. Lou 


TT eight Pigeons, new kill'd, cut them i into ſmall wa? 


* 
: 


malt Plain ans Eaſy. 


» To Ragov Hog's Feet and S 5 


AKE our Feet and Ears out of the Pickle they are ſous'd 
in, or boil them till they are tender, then cut them into little 
thin Bits about two Inches Tong and about a of an 
thick ; put them into your Stew-pan. with Half a Pint of 


2 
ood Piece of Butter rolled in Flour, and a little Pepper and Salt; 
tr n till it is of a fine Thicknef, and then diſh 


Ne They make a v pretty Diſh. fry'd with Butter and 
Muſtard,” and 4 2 ck good ra vy, if you like it. Then only cut 
the Feet and Ears in two. You may add Half an Onion, cut 


25 


2 
good Gravy, a Glaſs of White Wine, a good deal of 


WM Tripe: . 


CUT yo Pd a Fe eee 
in the Yolk of an Egg and a few Crumbs of Bread, fry them 

of a fine Brown, and then take them out of the Pan and lay them. 
in Diſt 10 io e ready « wan Diſh 60 put tbumzn, wo 


To Steg Ttipe.. 


Cr e N der frying ne Water in d 

with two or three Onions cut into Slices, and ſome 
Salt; * it boils, put in your Tripe. Ten. Minutes will! boil 
it. Send ir t6 Table with the Liquor in the Diſhyand\ the 


Onions as you like to mix with 


A out, juſt as you pleaſe. Pu N | £5 | 


of Sweet . a Piece of Lemon ee imo 0:06 "Wane, a 
Jon pur in de 3 


is] 2 4 Fricaſey of Bron | 263% 1 = | 


and put them into a Stew-pan with a Pint of Claret and. a 
Pint of Water 3 ſeaſon your Pigeons with Salt and Pepper, a Blade 
or two of Mare, an: d Dondle of Sen Harbye good, 
Piece of Butter juſt rolled in à very little Flour ; cover it cloſe, 


and let them ſew till there is Ae Sauce, and then take 
du 


Herbs, an Onion, a little P 
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out wet oe Sweet Herbs, — up the Yolks oh thee Eggs 
grate Halt a in, and wi r Goes the Meat a 
: - one Side of the Naa 2 Gravy to t 2 Side, and ſtir 
- inthe 5 keep them ſtirring for tear uf turning to Curtis, and 
when the Sauce is fine and thick ſhake all together, put in Half a 
Spoonfub of Vinegar, and gi ve them a ſhake ; then put the: Meat 
into the Diſh, the Sauce over it, and have ready. {ome Slices 
of Bacon' toaſted, and fry d Oyſters ; throw the Oylters all over, 
and lay the Bacon round. Garniſh with Lemon. 
A Fricaſey of Lambſtones and 8weetbreads. 
H AVE ready ſome Lambſtones blanched, parboiled and ſliced, 
II and flour two or three Sweetbreads ; if very thick, cut them 
in two, the Yolks of fix. hard Eggs whole, a few Piſtaco Nut 
Kernels, and a few large Oyſters: Fry theſe all of a fine Brown, 
then pour out all the Butter, _- add a Pint of drawn Gravy, the 
Lambſtones, ſome Aſparagus cory an Inch long, ſome gra- 
ted Nutmeg, a lirtle . Salt, two Shalats mall, 
and à Glaſs of White Wine; ſtew all theie for ten Mi- 
nutes, then add the Yolks of fix beat fine, with a little 
White Wine, and a little beaten Mace ; ftir all together till it is 
of a fine Thickneſs, and then diſh it up. Garniſh with Lemon. 


To Hab à Calf's Head. 

OIL the Head almoſt enough, then take the beſt Half and 
with a ſharp Knife take it nicely from the Bone, with the 
two Eyes; lay it in a little deep Diſhi before a Fire, and 
take great Care no Aſhes fall imo it, and then it with a 
Knife croſs and croſs ; grate ſome all over, a-very little 
; fm 00 get raed rg ee 

a Intle Lemon-peel chopp'd very ſine; baſte it with a: little 
Butter, then it again and pour over it the Talks of two 
Eggs; keep the Diſh turning that it may be all Brown alike : 
Cut the other Half and Tongue into little thin Bits, and ſet on a 
Pint of drawn Gravy in 1 Pan, à littis Bundle of Sweet 
and Salt, a Glaſs of Red Wine, 
a few Minutes, then ftrain 


and two Shalots ; boil all theſe 


tit through a Sieve, and put it into a clean Scew-pan wirh the 


Haſh”: Flour the Meat befdre you put it in, and put in 4 few 
Mufhrooms, a Spoonful of the Pickle, 8 dau 
And a few Truffles and Morels; ſtir all theſe together for à fc 

Mitiutes, then beat up Half the Brains and ſtir into the 8 

, 2 1 * N an 
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and a little Piece of Butter rolled in Flour: Take the other Half 
of the Brains, and beat them up with a little 4 ent cat fine, 
'h 


a little N — grated, a little beaten Mace, a little ſhred 
tmall, a little Parſley, the Yolk of an Egg, and have Cop good 
Dripping boiling in a Stew+pan z*then fry the Brains in little 
Cakes about as big as a Crown-piece : Fry about twenty Oyſters 
dipp'd in the Tolk of an Egg, toaſt ſome Slices of Bacon, try a 
few Force-Meat Balls, and have ready a hot Diſh, if Pewter, over 
a few clear Coals; if China, over a Pan of hot Water; pour in 
your Haſh, then lay in your toaſted Head, throw the Force-Meat 
Balls over the Haſh, and garniſh the D:/h with fry'd Oyſters, 
the fry'd Brains, and Lemon; throw the reſt over the Haſh, lay 
the Bacon round the Diſh, and ſend it to Table. or 


Ta Haſb a Calf's Head White. 


TAKE Half a Pint of Gravy, a large Wine-Glaſs of White 


Wine, a little beaten Mace, a little Nutmeg, and a little Salt; 
throw into your Haſh a few Muſhrooms, a few Truffles and Mo- 
fels firſt parborl'd, a few Artichoke Bottoms and Aſparagus 'Tops 


it have them, a Piece of Butter rolled in Flour, th 


Volks of two Eggs, Half a Pint of Cream, and one Spoonful af 
Muſhroom- Catchup; ſtir all together very carefully till it is of a 
fine Thickneſs, then pour it into your Diſh, lay the other 
Half of the Head, as before mention'd, in the Middle, and gar- 


. niſh. it as before directed, with fry'd Oyſters, Brains, Lemon, and 
L Wi it en ne 


Fete Meat Balls ffy d. 


TAKE the Head, pick it and waſh it very clean; take an 


WS. 


. *- earthen Diſh large enough to lay, the Head on, rub à little 
Piece of utter all over the Diſh, then lay ſome long Iron Skewers 


acroſs the Top of the Diſh, and lay the Head on them; skewer 
up the Meat in the Middle that it don't lie in the Diſh, then 
grate ſume Nutmeg all over it, a few Sweet Herbs ſhred ſmal}, 
tome Crumbs of Bread, a little Lemon-peel cut fine, and then flour 
it all over; ſtick Pieces of Butter in the Eyes and all over che 
Head, and flour it again: Let it be well baked, and of a five 
Brown; you may throw a little Pepper and Salt over it, and pur 
into the Diſh a Piece of Beef cut imall, à Bundle. of Swee Herbs, 


an Onion, ſome Whole Pepper, a Blade of Mace, two Cloves, a 
Pint of Water, and boil the Brains with ſome Sage: When the 
Head is enough, lay it on a 1 8 und ſet it to the Fire to keep 
” warm, 


„„ 
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watm, then ſtir all together in the Diſh, and boil it in a Sauce. 
n; ſtrain it off, put it into the Sauce · pan again, add a Piece of 
utter rolled in Flour, and the Sage inthe Brains chopp'd fine, a 
ful of Catchup, and two Spoonfuls of Red Wine, bot] them 
together, and take the Brains, beat them well, and mix them with 
the Sauce; it into the Diſh, and fend it to'Table. You mult 
| bake the Tongue with the Head, and don't cut it out. It will lie 
the handſomer in the Diſh. 


75 Bake a Sheep's Head, 2 1 | 
DO it the ſame Way, and it eats very well. | 


. To areſs a Lamb's Head. 


OIL the Head and Pluck tender, but don't let the Liver be 
too much done; take the Head up, hack it croſs and croſs 
with a Knife, grate ſome Nutmeg over it, and lay it in a Diſh 
before à good Fire; then grate ſome Crumbs of Bread, ſome Sweet 
Herbs rubb'd, a little Lemon-peel chopp'd fine, a very little, Pep- 

r and Salt, and baſte it with a little 5 then throw a little 
Flour over it, and juſt before it is done do the ſame, baſte it and 
drudge it: Take Half the Liver, the Lights, the Heart and 
Tongue, chop. them very ſmall, with fix or eight Spoonfuls af 

| Gravy or Water; firſt ſhake ſome Flour over the Meat, and ſtir it 
together, then put in the Gravy or Water, a good Piece of Butter 
rolled in a little Flour, a little Pepper and Salt, and what runs 
from the Head in the Diſh ; ſimmer all together a few Minutes, 
and add Half a Spoonful of Vinegar, pour it into your Diſh, lay 
the Head in the Middle on the Mince-Meat, have ready the other 
Half of the Liver cut thin, with ſome Slices of Bacon broil'd, and 
* the Head. Garniſh the Diſh with Lemon, and ſend it 
to Lable. f ä 


8 


by — 


To Ragoo a Neck of Vea. ] 
COT a Neck of Veal into Steaks, flatten them with à Ro{ling- 
pin, ſeaſon them with Salt, P „ Cloves and Mace, lard 
them with Bacon, Lemon-peel and Thyme, dip Vacs inthe Yolks 
of Eggs, make a Sheet of Rrong Cap-Paper up at the four Corners 
in the Form of a Dripping- pan, pin up the Corners, hates the 
Paper and alſo the Gridiron, and let it over a Fire of Charcoal; 
put in your Meat, let it do leifurely, keep it baſting and turning 
* to 


A, 
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to keep in the Gravy, and when it, is enough have ready Half © 
Pint of ſtrong Grav * ſeaſon it bigh, put in Muſhrooms and Pic” 

| kles, Force-Meat Falls dipp'd in the Yolks, of Eggs, Oyſters, 
ſtew d and fry'd, to lay — and at the Top of your Diſh, and 
then ſerve it up. If for a Brown Ragoo, put in Red. Wine. If for 
a White One, put in White . with * Lolks * Eggs . 


up with two or three Spoonfuls of Cream. 


To Ragoo a Breaft of vel 


TAKEy your Breaſt of Veal, put it into a large Stew - pan, put 
in a Bundle of Sweet Herbs, an Onion, ſome Black White 
Pepper, a Blade or two of Mace: two or three Cloves, a very litt 
Piece of Lemon- peel, and cover it juſt with Water; when it is 
tender _ ſt 2550 bone it, put in the Bones, boil it up till che 
Gravy is v , th hen ffrain it off, and if pon have a little 
rich Pats add a urter of a Pint, ut in Half an Ounce 
Truffles and Morels, a or two of 'Catchop, tywo or- thre 
Spoonfuls of White Wits, and let them all bojl't 0 in the 
mean Time flour the Veal, and fry it in Butter ti M it is of a fine 
Broun, then drain out all the Face and pour the Gra vy you are 
boiling to the Veal, with a | 


ad eee . Garniſh WW 
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y ov: may bone i njcaly, | Your 3 it, and fr it of à ths Bow," 


then Fat out he Pan and the Ingredients as 
above, An . Bones; w e N take it on, jd ſtrain che 


Liquor, then Þ® in, your Meat , e 8 en 


Ore C e od ee ef 7; 


oy + Breuſt of Veal, eut the Brifcuic"into irie Piects; and 


every Bone afunder, chen flour it, aud put Half a — 9 
Butter into a Stew pam; when it is hot, throw im the: VealZ * 
4 Fea» 


Kettle of Water W pour it Fats the Stew pan, fill it up and ſtir- 


ry it all over of a fine light Brown, and then have ready 


it round, throw in 4 Pint of Green Peaſe, 4 fine Lettuce whole, 
clean wafh'd, two or three Blades of Macs, 2 little Whole Pepper 


ty dina Muſlin Rag, a little Bundle of Sweet Herbs, a fn 
Onion 


Mufhirooms; bbiÞ all together till 
the Sauce is rich and thick, and cut the Sweetbread into or-. 
few Force-Meat Balls is proper in it. Lay the Veal in 0 n N 


5 Breaſt of Veal in ' Hodge-Padge.: 5 85 28 i 


= | | —_—_— —— 


0 Tu. Art ef Cooler, 

Onion ſtuck with a few Cloves, and a little Salt: Cover it cloſe, ac 
and let ĩt ſtew an Hour, or till it is'boiPd to your Palate; if o th 
would have Soop made of it; if you would onſy have Sauce to eat b 
with the Veal, you muſt ſtew it till there is juſt as much as you''/ N 
would have for Sauce, and feafon it with Salt to your Palate; take G 


out the Onion, Sweet Herbs and Spice, and pour it all together 
Into your Diſh: It is a fine Diſh. If you have ho Peaſe, pare three 
or tour Cucumbers, ſcoop out the Pulp and cut jt into little Pieces, 
and take four or five Heads of Sellery, clean waſh d, and cut the ! 
white Part ſmall; when you have no Lettuces, take the little 
Hearts af Savoys, or the little young Sprouts that grow on the old 
Cabbage Stalks about as big as the Top of your Thumb. 
Note, If you would make a very five Diſh of it, fill the Inſids 
of your Lettuce with Force: Meat, and tye the Top cloſe with a. 
Thread; ſtew it till there is but juſt enough for Sauce, ſet the, 
Lettuce in the Middle, and the Veal round, and pour the Sauce 
all over it. Garniſh ybur Diſh wich raſpp'd Bread, made into 
Figures with your Fingers. This is the cheapeſt Way of dreſſing, 
a Breaſt of Veal to be good, and ſerxe a Number of People. 


* 
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009 Collar a Breaſt: of Veallll. a 
AKE a very ſharp Knife and nicely take out all the Bones, 
but take great Care you do not cut the Meat through, pick 
all the Fat and Meat off the Bones, then grate ſome Nutmeg all 
over the Infide of the Veal, a very little beaten Mace, a litt! 
Pepper and Salt, a. few. Sweet Herbs ſhied; ſmall, ſome Parſley, 
a little Lemon-peel ſhred ſmall, a few Crumbs of Bread and the 
Bits of Fat pick d off the Bones, roll it up tight, tick one Skewer 


— 


in to hold it together, but do it cleaver that it ſtands upright in | 
the Diſh, tye 2 Packthread, acroſs. it to bold it together,” Ipit it, 
then toll the Caul all round it, and rdaſt it. An Hour and a 
Quarter will do it. When it has been about an Hour at the Fire- 
take-off the Caul, drudge it with Flour, baſtg it well with Freſh | 
Butter, and let it be of a fine Brown? Fot Sauce take Two Pen- 
nyworth of Grayy Beef, cut it and hack it well, then flour it, ry”. 
it a lime Brown, then pour intu your Stew: pan ſonig boiling Wa 
A tet, ſtir it well toget lier, then Fil 


[ 


3 7 nern 


your Pan two Parts full of Wa- 


tet, put in an Onion, a Bundle of Sweet Herbs, a little, Cruſt of 


Bread toaſted, two or three. Blades of Mace, four, Cloves, ſome 
Whole Pepper, and the Bones of the Veal : Cover it cloſe, and let 
it ſtew till it is quite rich and thick, then ſtrain it, boil it up 
again with Truffles and Morels, a few Muſhrooms, a Spoonful of 
Catchup, two or three Bottoms of Artichokes, if you have them, 


add 


—T_— 
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add. a little Salt, juſt enough to ſeaſon the Gravy, take the Pack- 
thread off the Veal, and ſet it upright in the Pick; z Cut the 3 | 
bread into four, and broi ! it of A on a with a few 3 | 
Meat Balls try 1 lay. theſe round round ur 1 th 

ConA toil with Lemon,, 9 it to 0 Ml. 


its — 2 Collar a Bieaſt of Mutton... 51 — = 


O it the lame Way, and | it eats very well. But you mut ts 
off the Skin. 1 


Another good Way to dreſs a Breaſt of Mutton: 


COLLA R it, as before, mY it, and baſte ii it with Half a Pint 
of Red Wine, and when that is all toak'd' in, baſte it well 
with Butter, have a little good Gravy, ſet the Mutron' üßright in 
the Diſk, pour in the Gravy, have Vow Sauce' as for Veniſon, 
and ſend it to Table. Don t garniſh the Diſh, bur be ſure to take 
the Skin off the Mitton. 

The Infide of a Surloin'of Beef'is very good, dank this Way: 

If you don't like the Wine, a Quart of Milk, and a CSE of 
a Pound of FO put into the D "ping Pan, does full as well to 
baſte it. Te 


75 Fir ce a TAE of Tank”): : 


WE Ha ſharp Knife carefully take out all the tet __ 
5 the Sk whole and the Fat on it, make the Lean 
cut. Out into Force-Meat thus: To two Pounds of Meat, three 
Pounds, of Beef Sewet cut fine, and beat in 4 Marble Mortar till it 
is yery fine, and take away all the Skin of the Meat und Sewet, 
then, mix with 1 t four 1. 4 7 of grated Bread, eight or ten 
N ves, five or large Blades of Mace dr d and beat fine, Half 
rge Nutmeg grated, a Nip Pe r ad K 2 a little Lemon- 
1 cut fine, à very little Thyme, and four Eggs; 
mix all together, put it into the Irin 7 in n falt as it was, in the 
lame Shape, ſew it up, roaſt it, baſte it EX, Butter, cut the Loin | 
into Steaks and oy, ſo nicely, lay the Leg in the Diſh” and the 
Loin round it, with ſtew'd auliflower fa ol Otter in Page 179 all round * 
upon the Loin, pour à Pint of into the Diſh, and 
ſend it to e If. Ie dont, AE a 1 e i * de 
omurted, - | 
1 


1 
9 


2 | 


„ 4 Boil. a Leg ee Tub 


5 


LIr che Leg be boil'd very white. An Hour will 86 i Che 


the Loin into Steaks, dip into a few Crumbs of Bread and 


Egg, fry them nice and brown, boil a good deat of Spinach and 
lay in = Diſh, put the Leg in the Middle, lay the Loin round 


It, cut an Oratige i in four, 2 garniſh the Diſh, and have Butter 
in a Cup. Some love the. Spinach: boil'd, then drain d, put * 
a Saace pan with a good Piece of Butter, and ſtew d. 


To Force 4 Large Fowl. 


GYT, che Skin down the Back, and carefully flip i it ap, ſo ax to 
take Pr the Meat, mix it with one Pound of Beef Sewet, 

cut it fm and beat them together in a Marble Mortar; take 2 

Pint of krg Oyſters. cut ſmall, two Anchovies cut ſmall, ons 

Shalor cur e a few. Sweet Herbs, a little Pep „ 4 lays 25 

meg grated, and the Folks of four Egge; mix a togerher and 

this on the Bones, draw over the Skin and ſew. up the Back, — 


the Fowl into a Bladder, boil it an Hour and a Quarter, ſtew- 


ſome Oyſters in $600 ood Gravy thicken'd with a Piece of Butter 

rolled in Flour, take the Foul out of the Bladder, lay it in your 

Diſh, and pour "the Sauce over it. Garniſh with Lemon. 
e cats much better roaſted, with the lame Sauce. 


72 4 Js 3 32 4 4 


__ 7 Roa, 4 Turky the genteel gur. * 


'T 


it, then make your Force-Meat thus: Take 4 2 or Fac 
Pound of Veal, as much grated Bread, Half a Po 


ic bear vety fine, à little beaten Mace, 605 Cloves, 21 Lor. 
meg, gfated, about a Jargs Ie Syporful of Lemon: peel, — in 
to 


dy, that it may look juſt As it did bebte, 2% up che Back, 
roaſt it. You may hate Oyſter Sauce, Seller 'Sabice, or 
766 pleafe; but good Gravy in the Difh, wt rmüſh with Le- 


Sf two Eggs; 58010 with a little P 2 
5, fl np the Places & Where the "our, and Al e 0. 1 5 
1 


mon, is as good as any; TRE Be luxe to leave he Piufons on. ” 


3 2 N 41 


To Stay 2 Turky or Tow, 


Ev let your Pot be ory clean, lay four. clean Skewers at | 


the Bottom, lay your Turky or Fowl upon them, put in a 
Quart of Gravy, take a Bunch of Sellery, cut 1 ſmall, and walh. 
it 


FRST cut it down th Back, and with à ſha ph, 


vv et +. IQ0OE qa. 


oer 
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it very clean, put it into your Pot, with two or three Blades of 
Mace, let it ſtew ſoftly till there is jaſt enough for Sauce, chen 


add a good Piece of Butter rolled in Blovr, -two- Spoonfuls of Red 
Wine, two of Catchup, and juſt as mach "Bi, 992 6 Salt as will 


ſeaton it, lay your Fol or Turky in the Diſh . the Sauce 
over it, and ſend it to Table. If the rer or Turky is enough 
before the Sauce, take it up, and" keep it hot till the” Sauce is 
boil'd enough, then pat it in, let 1 it ber a Wia of two, and Gfh : 
it up. * ; 


To Step a 7 Ke of Veal. 


BE ſure let the Pot or Sauce-pan: be very. clean, lay at the, Rot- 

tom four clean wooden Skewers, wa fh and clean thy! Knuckle 
very well, then lay it in the Pot, with two or threes Blades of 
Mace, a little Whole Pepper, a little Piece of Thyme; à mall 
Onion, a Cruſt of Bread, and two Quarts of Water; cover it down 
cloſe, make it boil, then only let it ſimmer for two Hours, and 
when jt is enough take. it b. lay ie in a Diſh, and n 
Broth over It, | ' 


Another Way to Stew 4 "Knuckle of Veal.” 


CLEAN it as before directed, and boil it till there is 
enough fot Sauce, add one Spoonful of Catchup, one of 5 
Wine, and one of Walnut Pickle, ſome Truffles and Motels, or 
{ome dry d Muſhrooms cut ſmall; boil it all together, take up the 
2 iy it in a Diſh, pour the Sauce over it, and IK 8 
6. J a 
Vin kenn wery well dove TY Tutky, Hefore dined.” 


2711 be. To Ragoo a Piece of Beet. 


TAKE. a * dien of the Wark. which has Fat at the Top 
cut ſquare, or an Fen that is all Meat, and has Fat at * 
Tep. a no . a re well. Cut all nicely of the 
Bone: (which * take a large Stew- pan and 
with a good Piece — ar f it a little Fl all over, flouring 
your Meat well — ag you put it into the Pan, then pour in as 
much Gravy as will cover it, made thus: Take about a Pound of 
coarle-Beegf, a. little Piece bf Veal cut ſmall, a Bundle of Sweet 
Herbs un Onion, ſome Whole Black Pepper and White Pepper,” 
two or:thnte large Blades of Mace, four or five Cloves, a 52 ot 


C 1 little Piece of Bacon ſteep'd in Vinegar a little while, a 
% CER | 
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Cruſt of Bread toaſted brown ; put to this a Quart of Water, and 
let it boil till Half is waſted. While this is making pour a 


nart of | boiling Water into the pan, cover it cloſe, and let 
it be ſtewing ſoftly. When the Gravy is done ftrain it, pour. 


into the Pan where the Beef is, take an Ounce of Truffles and 


Morels cut ſmall, ſome ſreſh or dry'd Muſhrooms cut ſmall, two 
Spoonfuls of Catchup, and cover it cloſe ; let all this ſtew till 
the Sauce is rich 7 thick, then have ready tome Artichoke-bot- 
toms cut into four, 4 few pickled Muſhrooms ; give them a 
Boil or two, and when your Meat is tender and your Sauce quite 
rich, lay the Meat into a Diſh and pour the Sauce over it. You 
may add a Sweetbread cit in fix Pieces, a Palate ſtew'd tender 
cut into little Pieces, ſome Cocks Combs, and a few Force-Meat 
Balls. Theſe are 4 great Addition, but it will be good u ithout. 
Note, For Variety when the Beef is ready and the Gravy put 
to it, add a large Bunch of Sellery cut ſmall and waſh'd clean, 
two Spoonfuls of Catchup, and a Glaſs of Red Wine. Omit all 
the other Togredients:: When the Meat and Sellery are tender, 
and the Sauce rich and good, ſerve it up. It is alſo very good 
this Way: Take fix large Cucumbers, ſcoop out the Seeds, pare 
them, cut them into Slices, and do them juſt as you do the Rl 
e -10-04 15 Fe 0 ne en 
J Force the Infide of @ Suiloin'of Beef. 
PAKE a ſharp" Knife; and carefully lift-up the Fat of the In- 
* fide, take out all the Meat cloſe to the Bone, chop it 1mall, 
take a Pound of the Sewet and chop fine, about as many Crumbs 
of Bread, a little Thyme and Lemon- peel, a little Pepper and 
Salt, Half a Nutmeg grated, and two Shalots chopp'd ſine; mix 
all together, with a Glaſs of Red Wine, then put it into 


flame Place, cover it with the Skin and Fat, 'skewer it down with 
fine Skewers, and cover it with Paper; don't take the Paper He 


tr]F the Meat is in the Diſh. Take a Quarter of a Pint of Re 
Wine, two Shalots ſhred fmall, boil them, and pour into t 
Diſh, with the Gravy which comes out of the Meat eats well. 
Spit your Meat before you take out the Infide, 


o Force the Inſide. of a Rump of Beef 
Y OU may do it juſt in the ſame Manner; only lift up the out- 
+ * fide Skin, take the Middle of the Meat, and do as before 
directed ; put it into the fame Place, and with fine Skewers put 
it down cloie. SEAT | E To 10 | 
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A A 
475 Nord Rump of Beef »/ 1101 nu 


Curt "wy Moy all off the, Bone whole, li the Infide down | 
from Top to Bottom, but not through the Skin, ſpread it 
open, take 7 Fleſh of two ;Fowls aud Beef Sewet, am. guat 
uantity, and 1 much cold boul'd Ham, By you ha de ne 
Peppers, an, 5 1 Nutmeg grated, a 1 I TIP — 
dat Parlt Muſhrooms, and Joy them. 
OM them in a pr ere 4 Half-Pint ins Toyo 2 of Gena * 
Bread; mix all theſe together, with four Yolks, of Eggs, lay it 
into the Meat, cover it up, and roll it round, Rick one Skewer in, 
and tye it with a Packthread' croſs. and aroſe to hold it together; 
take à Pot or large Sauce pan, that will juſt hold it, lay A Layer - 
of. of 555 pF Layer, 1 Beef cut in thin Slices, 4 Piece of of — 


5 a * + T4 181 


Pepper, Mace, Sweet Herbs, and a large Onion, 
155 ke Id 7 Fork Pact, hag juſt put Water 158 to he Top o "AY 
Beef, 9 55 oſe, and let it 8 . TW ke * on a ſow 1 is for | > 
eig Gurs, but not too hen you 
177 er, 8 ou, will know by 19 0 15 "ihe eat, 
then uh it up Ry. 60751 it up hot, boil the Gravy till it is good, 
then ſtrain it o me Muſhrooms 2 d, ſome Truffics : 
and Morels cut E 1 15 0 Spoonfuls of Red or White Wine, the 
Yolks of two E I. a Piece of Butter roll d in Hour boil it 
together, ſet 52 before the Pie baſte it with Butter, * : 
throw: Crumbs of Bread Sore ie: When the Sauce is enon 115 
lay the Meat into: the Diſh, and pour the Sauce over it, 
Care the Eggs dont * 2 


7⁰ Boil a Rump > of Beef the French Faſhion. 


FAKE Aa Rump of Fee boil.it Half an Hour, take it up, Jay 
Che A, N yh e | 
on 


four Gaſhes in it the Side, ruh the Gaſhes with — 
and Salt, and and pour inte t . hurt as much 
hot Water, two pr three Ovian cut ſtnall, the Hearts of 


eigbt or ten Lettuceg cht ſmall; « good Prece 'of Butter roll'd 
1155 little Flour; lay the inal ad Part of the Meat downwards, co- 


ver it 2 let dt , Half ↄter a Charcoal Fire, 
or a very ſſow Fi nog an that the e ops, the 


Bone'f& c e lie as flat as vod ca if Ki. 

When e . rh 5 By: 0 Diſk nd Bolt the. 

PR aß Ber 11 irs Son 222 
; „ 1 3 + v1 / 111, ve Nm 


.*. Nan 
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Nore, When n do it in a Pewter Diſh, it is beſt done over a 


Chaffing-diſh of hot Coals, with a Bit or two of Charcoal to keep 
T AKE Briſcuit of Beef, Half a Pound of coarſe Sugar, two 
- Qunces of N a Pound of common Salt, mix all toge- 
ther and rub the Beef, lay it in an earthen Pan, and turn it every 
Day. It may the a Fortnight in the Pickle, then boil it, and ſerve 
it up either with Savoys, or a Peaſe Pudding, 306-5: 
Notre, It eats much finer cold, cut into Slices, and ſent to Table. 


Beef & 1a Daub. 


You may take a Buttock or a Rump of Beef, Jard it, fry it 
Brown in ſome {ſweet Butter, then = it into a Pot that will 

juſt hold it; put in ſome Broth or Gravy hot, ſome Pepper, 
Cloves, Mace, and a Bundle of Sweet Herbs, ſtew it four Hours, 
till it is tender; and ſeaſon it with Salt; take Half a Pint of Gra- 
vy, two Sweetbreads cut into eight Pieces, ſome Truffles and Mo- 
rels, Palates, Artichoke- Bottoms and Muſhrooms, boil all toge- 
ther, lay your Beef into the Diſh, ſtrain the Liqour into the Sauce, 
and boil al together. If it is not thick enongh roll a Piece of But- 
ter in Flour, and boil in it. Pour this all over the Beef. Take 
Force-Meat toll'd in Pieces Half as long as one's Finger, dip th 


Batter made with Eggs, and fry them Brown,* fry ſome Sip 
eg into Batter cut three Corner ways, ſtick a bie 
Neat, and garniſh with the Force- Meat. 

HhBeef à l Mode in Pieces. 
you muſt take a Buttock of Beef, cut it into two Pound Pieces; 
I lard them with Bacon, fry them Brown, put them into a Pot 
that will juſt hold them, put in two Quarts ot Broth or Gravy, a 
few Sweet Herbs, an Onion, ' ſome Mace, Cloves, Nutmeg, Pep- | 
per and Salt; when that is done, cover it cloſe, and ſtew till it is 
tender, Sk im off all the Fat, lay the Meat in thè Diſh, « ſtraſn 
the Sauce over it. Lou may ſerve it up hot or cold. mers ths, 
5 | nenn Ed: A 1.455, 1 (41; 5 


Beef à la Mode, the French ay. 
FARE. a, Piece of the Buttock of Beef, and ſome fat Bacon cut 
into little long Bits, then take two Tea Spoonfuls of Salt, one 


Tea Spoonful of beaten Pepper, one of beaten Mace, and one 
Nutmeg z mix all together, have your Larding- pins ready, 
dip che Bacon in Vinegar, then roll it in your Spice, and lard 


your 


made Plain and Eajy. 37 
your Beef very thick and nice; put the Meat into a Pot with two 
or three large Onions, a good Piece of Lemon-peel, a Bundle of 
Herbs, and three or four Spoonfuls of Vinegar; cover it -down 
cloſe, and put a wet Cloth round the Edge of the Cover that no 
Steam can get out, and ſet it over a very flow Fire: When you 
think one Side is done enough, turn the other, and tover it w 
the Rind of the Bacon; cover the Pot cloſe again as before, a 
When it is enough (which it will be when quite tender) take it up 

and lay it in your Diſh, take off all the Fat from the Gravy, and 
pour the Gravy over the Meat. If you chuſe your Beef to be Red, 
you may rub it with Salt-petre over Niga. 

Note, You muſt take great Care in doing your Beef this Way 

that your Fire is very flow 3 it will take at ſeaſt fix Hours doing if 
the Piece be any Thing nog If you wonld have the Sauce very 
rich boil Half an Ounce of Truffles and Morels in Half a Pint of 

ood Gravy till they very tender, and add a Gill of pickled: 
Muſhrooms, or freſh Ones are beſt ; mix all her with the 
Gravy of the Meat, and pour it over your Beef. Yow muſt mii 
and beat all your Spices very fine; and if you have nat 
mix ſome more, according to the Bigneſs of your Beef. 874 £4: 


- 
. _—_— 
8 4 


5 10049 en Beef Olives, r lod bai 
FAKE a Rump of Beef, cut it into Steaks Half a narter long, 
T about an Inch thick, let them be ſquare, 47 ſome Th 


meg, and a little Pepper and Salt. The beft Way is ro'roaft them, 
or iry them Brown in Freſh Butter, lay them every one on a Bay- 
Leaf, and cover them every one with a Piece of Bacon toaſted, 
have ſome good Gravy, a few Truffles and Morels, and Muſh- 
rooms; boil all together, pour into the Diſh; and ſend it to Tab 


7 51 N. 


. $ 4 1 : - . 4 Y 1 * - 
! FiTeoY , 38 34 V 1 2 OM * 1 ® « £ 18 „ 1 — 1 7 2 * a 2 
Vea iyes. i 


THEY are good done the ſame Way, on 15 hemp narrow at 
one End and broad at the other... Fry them of a, fine Brown. 
Omit the Bay-Leaf, but lay little Bits of Bacon about two Inches | 
long on them. The lame auce. Garni ſh with Lempn. 

Tr + i»? $100? bs .64 4 Savined tt; want] SAMS Ho 
a Ae ig autioogeo Beef Collops. of nene 
COT chem into thin Pieces abort two Inches Tohg\"beat them 
with a Back of a Knife very well, grate-ſome:Nurmeg, flour 
them a little, Jay them in a Stew-pan, put in d Pint bf Water, 


a Halt 
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Half an Onion cut ſmall, a little Piece of, Lemon-peel cut ſmall, 
2 Bundle of Sweet Herbs, a little Pepper and Salt, 4 Piece of But- 
ter roll'd in à little Flour: Set tham on a flow Fire, when t 

begin to r ſtir them now and then; when they begin to be 
hat, ten Minutes will do them, but take Care they don't boil. 
Take hi the Sweet Herbs, pour it into the Diſh, and ſend it to 


\ Ne amr the may do the Inſide of a Surloin of Beef in the ſame 
Dey after i it is roaſte d, only de beat them, but cis 
50 hem t thin. a 


N. H. Fou may do this Diſh between two Pewter Diſhes, hang 
them bet veen two Chairs, take fix Sheets of White-brown Paper, 
tare them into Slips, and burn them under the Diſh one *. at 


a Time. 
155 KE Rump Steaks, Pepper and Salt them, la . in ol 
Stew-pan, pour in Half a Pint of Water, a Blade or two of 
Mace, two. or three Cloves, a little Bundle of Sweet Herbs, an 
Anchovy, a. Piece of Butter rolled in Flour, a Glaſs of White 
Wine, and an Onion; cover them cloſe, and let them ſtew ſoſtly 
till they are 2 then take out the Steaks, flour them, fry — 
in Freſh Butter, and pour away all the Fat, ſtrain the Sauce they 
were ſtew d1 in, and pour into the Pan; toſs it al U up to gether 
the Sauce is quite hot and thick. If you add a Quarter 0 of a Pint 
of Oyſters it will make it the "halts Tay the Steaks into the 
Pill, and pour the Sauce over them. Garniſh with any Pickle 


you like. - 


1 os Stew Beef . | 


"0: Fry Beef Steaks.” bag pen] 


1 XR Rum Steaks, beat them very well with à Roller, fry 
them in Half a Pint of Ale that is not bitter, and whit th ny 


are cat a large Onion fi — a very little Th 
Ns = ſmall, Tons grated N 2 a little Pepper ana 
| A1 to 21 together in à Piece of Butter, and then in 4 e 


Flow f put it int the Stew- pan, and ſhake all together. When 
the Steaks are tender, ang the 91 of: a 445 hickneſs, diſh it 


I 
A fecond N, 1 80 Fry Be ef Steaks. 


uke ian ine lara ld the Back of 
"A „ fry them in juſt as much Butter as' will moiſten the 
+ Qut the Gravy as it runs out & the Max, turn them 


v4 
AL ry n, 
5 * 


ae am Eafy. 


39 
often, do them over a gentle Fire, then fry,4 e Eat bye Ati and 
lay upon the Meat, d pur to the Gravya of. Red Wine, 

Half ab Anchovy, a litle-Nyuneg, a ol beggar Pepper, and a 
Shalot cut fmall; give it two or t Hoils, ſeaſon it with 
or — your Palate, Pon: ar ober and ſend them to 

r ent: 389 . 1817 GDA — 


| 31 Me - 

1... Another Way 10 45 Beef Steaks. 

C UT your Steaks, Half broil them, then lay them into a Stets 

, ſeaſon them with Pepper and Salt, juſt cover them wich 

Gravy, and a Piece of —. rolled in Flourz let them ſtew for 

Half an Hour, beat up the Lolks of two — te ay for 
two or ow: Minutes, and then ſerve it up. 39 Hey; 


A pretty Sides Diſh: of Beef, 

R 0497 a tender Piece of Beef, lay fat Bacon all over it 

roll. it in Paper, baſte it; atid what, it is roaſted cut abeut 
Pounds in thin $1: ices, lay them into a'Stew- Are _ ASS 
Cucumbers, peel them, and chop them im 
tle Pepper and Salt, ftew them in Butter fot a * 11 
then Wan ont the Butter, and ſhake ſome Flou over then; toſt 
them up, pour in Half a Pint of Gravy, We ul To: ure 
thick, ot diſh-them up. | ; 

f * a 4 


75 dreſs 4 Fillet of Re GE 2 


JT. is the Infde of the Surloin: You muſt careful] cut it all 
out from the Bone, grate ſome Nutmeg over it, a few Crumbs 
of Bread, a little Bay and Salt, a little Lemon-peel,; à little 
wii Backed. moſt it per 4. G of Milk e Ke 
with a t it, put a 4 | 
a 2 af Butter into the Dripping-pan and baſte is; — 
take it up, untye it, leave à little Gkewer in it. td bold it 
oe have a little good Gravy. in the. Diſh, ants Io 
cy in a Cup. Lou may baſte it with Red Wine and 8 


e it beuer, Senden well a 


„ | Beef Steaks NHL 
T2 ee or or ef Steaks, flat them wuh.s Grarer, pd 


make a Force-M 1 r of Neu bur i 
Mortar, the Fleſh ny Fowl. cur Half a Pound 1 
P 


Bow, r. 'd mall thet idney-Fat bf a Loin of Veal Hopp 
weetbread cut in little Pieces, an 9 
ore 
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Morels firſt ſtew'd and then cut ſmall, ſome Parſley, the Yolks of 
four Eggs, a Nutmeg grated, a very little Thyme, a little Lemon- 
peel cut fine, a little Pepper and Salt, and Half a Pint of Cream; 
mix all together, lay it on your Steaks, roll them up firm, of a 
Size, and put a little Skewer into them, pur them into rf 
ew-pan, and fry them 'of a nice Brown; then pour all the F 
quite out, and put in a Pint of good fry'd Gravy (as in Page 19) 
put one Spoonful of Catchup, two Spoonfuls of Red Wine, a few 
uſhrooms, and let them ſtew for a'Quarter of an Hour. Take 
up the Steaks, cut them in two, lay the cut Side uppermoſt, and 
pour the Sauce over it. Garni ſh with Lemon. 
Note, Before you put the Force- Meat into the Beef, you are to 
ſtir it all together over a ſlow Fire for eight or ten Minutes. 


To Stew à Rump of Beef. 

H AVING boil'd it till it is little more than Half enongh, 

take it up, and peel off the Skin; take Salt, Pepper, beaten 
Mace, grated Nutmeg, a Handful of Parſley, a little Thyme, 
Winter-Savoury, Sweet Marjoram, all chopp'd fine and mixt, wa 
ſtuff them in great Holes in the Fat and Lean, the reſt ſpread over 
it, 'with the Yolks of two Eggs; fave the Gravy that runs out, 
put to it a Pint of Claret, and put the Meat into a deep Pan, pour 


the Liquor in, cover it cloſe, and let it bake two Hours, then 


31 into the Diſh, pour the Liquor over it, and ſend it to 
able. 1 $3 146-1502 en 1308 9115 . 
+. Another Way to Stew a Rump of Beef. 
* OU muſt cut the Meat off the Bone, lay it in your Stew- pan, 
cover it with Water, put in a Spoonful of Whole Pepper, two. 
Onions, a Bundle of Sweet Herbs, ſome Salt, and a Pint of Red 
Wine; cover it cloſe, ſet it over a Stove or ſlow Fire for four 
Hours, ſhaking it ſometimes, and turning it four or ſive Times; 
make Gravy as for Soop, put in three Quarts, keep it ſtirrin till 
Dinner is ready: Take ten or twelve Turnips, cut them into Slices 
the broad Way, then cut them into four, flour them, and fry them 
Brown in Beef Dripping}. Be ſure to let your Dripping boil be- 
fore you put them in then drain them well from the Fat, lay the 
Beef into your Soop- diſh, toaſt a little Bread very nice and brown, 
cut in three Corner Dice, lay them ipto the Diſh, and the Turm ps 
likewiſe, ſtrain in the Grayy, and ſend it to Table. If you have 
the Convenience of a Stove, put the Diſh over it for: five or ſix 
Minutes; it gives the Liquor a fine Flavour of the Turnipe, 
FILE x 5 . ns A. 
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makes the Bread eat better, and is a great Addition. Seaſpn it 


- 


with Salt to your Palate, | ol ar abuts I Oka ac! 
| Portugal Beef... f; 5 ord s 
| TAKE a Rump of Beef, cut off the Bone, cut it acroſs, flour it, 
fry the thin Part Brown in Butter, the thick End ſtuff with 
Sewer, boil'd Chelnuts, an Anchovy, an Onion, and a little Pepy 
r; ſtew it in a Pan of ſtrong Broth, and when it is tender 15 
both the Fry'd and Stew'd together into your Diſh, cut the Fry x 
in two and lay on each Side of the Stew'd, ſtrain the Gravy it 
was ſtew'd in, put to it ſome pickled Gerkins chopp'd and boit'd . 
Cheſnuts, thicken it with a Piece of Burnt Butter, give it two. or 
three Boils up, ſeaſon it with Salt to your Palate, and pour it over 
the Beef. Garniſh with Lemen. [ae 


| & : TY ; ot 7 5 1 | 
To Stew' 4 Rump of Beef, or the Briſcuit, tha 
= e, been ,, ory 
T AKE a Rump of Beef, put it into a little Pot that will hold” 
it, cover it with Water, put on the Cover, let it ſtew an. 
Hour, but if a Briſcuit two Hours; Kim it clean, then laſh the 
Meat with a Knife to Jet out the Gravy, put in a little beaten Pep- 
per, ſome Salt, four Cloves, with two or three large Blades of 
Mace beat fine, fix Onions ſliced, and Half a Pint of Red Wine; 
cover it cloſe, let it ſtew an Hour, then put in two Spoonfuls of 
Capers or Aſtertion Buds pickled, or Broom Buds, chop them, 
two Spoonfuls of Vinegar and two of Verjuice; boil ſix Cabbage 
Lettuces in Water, then put them in the Pot, put in a Pint of 
good Gravy, let all ſtew together for Half an Hour, skim all the 
Fat off, lay the Meat into the Diſh, and pour the reſt over it 
have ready ſome Pieces of Bread cut three Corner ways, and fryd 
criſp, ſtick them about the Meat, and garni ſh with them. When 
you put in the Cabbage, put with it a, good Piece of Butter rolled 
in 4 | ub Bn Nees „ Lende 


e A | | N 71 4 51 tr: „ ae r 
Do Stew Beef Gob bete. 
8 ET any Piece of Beef, except the Leg, cut it in Pieces a bot 
the Bigneſs of a Pullet's Egg, put chem in a Stew. Pan, Cher 
them with Water, let them ſtew, skim them cleait,”and when che 15 
have ſtew d an Hou take Mace, Cloves; and Whole Pepret tyd 
in a Muſlin N ſome Sellery cut ſmall,” put thera into the 
Pan with ſome Salt, Turnips and Carrots, par d and cut in Slices, 
2 little Parſley, a Bundle of Sweet Herbe, and a large ol 5. 


42 The Art of Cookery, 
Bread. You may put in an Ounce of Barley or Rice, if you like 
it, Cover it qoſe, and let it ſtew till it is tender; take out the 


Herbs, Spices and Bread, and have ready fry'd a French Roll Cut 


in four.” wg 0 all together, and ſend to . 


| | Beef Die 
Te a Surloin of Beef, or à large Rump, bond Ir * hk 
well, then lard” it with Bacon, featon it all 'over with 
Sale, Pepp. r, Mace, Cloves, and N all beat fine; ſore Le- 
* fon ſmall, and ſome Sweet rb; in the meant Time 
x 2 a ſtrong Broth of the Bones, take a Piece of Butter wi * 
little Flour, brown it, put in the Beef, keep it turning often till it 


is Brown, then ſtrain the Broth, pur” all together into a Pot, put 
in a Bay-Leaf, a few Truffles, and ſome Ox Palates cut imall; 
cover it cloſe, and let it ſtew till it is render, take out the Beef, 
kim of all the Fat, pbur in a Pint of Claret, ſome. fry'd Oyfters, 
an Anchovy, and fome Gerkins ſhred ſmall; bojl all together, pat 
in the Beet to warm, thicken your Sauce with a Piece of Butter 
rolled in Flour; or Muſhroom Powder, or Burnt Butter.” Lay your 

Meat in the Diſh, wr 1 the Saute over it, me oh it to Table. 
This thay de eat ee Hor of Cold. At raid 


A Tongue and Vader fofted. 


[RST. Tongue and Udder, blanch ther Tonone 
Fin en e , r J 21 — 


ait 1, aud l K with Foroe : Meat, made wich Ve Baſt wall 
the 1 with the Yolk of an Egg, then put in the Force · Meat, 
tye the: cloſe and ſpit them, roaſt them, and baſte them with 
| — > 1 enough, e Gravy in the ks ant Seer 

uce in a 


5 2 e een: you. may lard the Udder. 2 PR } No | 


-- 


7 Fricafey Neats WE calories oy 


. AKE Neats Tongues, boil them tender, peel them; cut them 
into thin Slices, and fry them in Freſh Butter, then pour out 
he Butter, put in ay much Gravy as you ſhall want * 53 
Bandle of Sweet, Herbs, an Onion, ſome Peppe 


Hlade vr two of of Mace; rener all to gether for FEE an oy 2 
take our your Tongũe, v 1 ip te 155 
into . e 15 of of t e 4 
1 


Glaſs:of White, Wine, a little grated Nut 


95 2 2 A rolled in Flour, Thake all 1 er 1 75 oF. 5 


utes, diſh it up, and fend it to Table. 


To 


Yds 


"my Plain and Boe 


70 Forcç a Tongue. 
DE 2+ ll E let it ſtand all le b cold, then cut 
Hole at the Root- end of it, take out ſome of the Meat, chi 

it with as much Beef Sewet, a few — ins, ſome Pepper and 

222230 
olls ot two $3 C NN , it, coyer the * 
with a Veal Caul or butter d Paper 5 ,'roalt it, baſte it ren Butter, 
and che Fi ap}, Have bor 3 uce 7 nd Bes ge TN But · 
ter, t ulce ot an 0 . Rü ya at 

dan! it 1 and P it into the ne — 


16 To Stew Neats Tongues hate.” 

Take -r * 2 in Mater juſt to cover IVE 

or two Hours, t t them in again 
Pint of Gravy, Half a 3 a 1 4 4 <a : 
Sweet Herbs, à little Pe It, fo 
Whole ty'd in a I EE: Seer . 
Turnipa —.— de and 8 —— "of Butter in 
let all ſtew: ery ſoſtly over a flow Fire for. ˙o Ho 


then take out Spie and Swe Herbs, nun a 


0 Hicef Ox Pdates, +. / 
AFTER Here N ere 


A by ling nA nn 

t Mace, Nang 
Cloves, ach the Popper be ＋ * = * ab thr all on ver with thol "0 
with Crumbs- ready ſome Butter in 4 N „ 
and when, f lee v il the Ke £4 hm hem Brown on 
Sides, then pour ont the 2 and put to Ns mg . Maron de 
Beef Gravy, enough for Sauce, an Anchoyy,j A Little Nu weg. A. 


111 11 FA, Be N 


Fi 


little Piece of Butter rolled in F lour, and 1 Juice of 'a 3, 
let fone aloe e Þ He, a \, 
and gift with Emes, Ni ML G14 5 0 


To Reaf Ox Palates. 


paving boil'd- your:Palates tender,” blanch them, cut hn 

into Slices about two 1 8 long, lard; Half witty Bacor,. 

then have ready two or three-Pigeous * two or three Chicken- 
14 7 rs, draw them, truſs them, and fill them Fü e 
et them be nicely larded, ſpit them ou a Bird - of hee wo] 

2 5 5 4 Bird, a Palate, a * "Leaf and a Fiete 


44 The Ant of Coden. 
and ſo on, a Bird, a Palate, a Sage- — ang a Piece of Bacon. 
Take Cocks Combs and Lanibſtones ih and blanch'd, lard 
— with ne Tiny — Bacon, large Opſters perhoj]'d,. adilleach 
— — D Bagon; A Sean 4: Skewer with 
ie Piece e © bewreen.themn, . dye them 
on to A, Spitand Arb, ech, the the Y olks-vtthree Eggs, 
ſome: Nunes, a litth Sel.and, . Rrzads, baſte chem with. 
theſe; al the, Einge they are 1 ions. thaye.ready, two,Sweetr. 
25 . a an Phe Ba d e . 
'd, t ruh the W alas; m 
Ma piled upon one 2 5 aber Tig all ſer. 
te by themſelves round . — e Binh. Have — for 


8 Pint & fr Ked Wi 3 
7 hee ebene Rauer elle inBlour 
ings | 


an Anchovy 
boik all | It 1 be B W e il Me 


of Lemon. ff your, 
ie le f ii 


Jo areſs' be] of a” & a Boll 0 
AMIN GG taken off the Enti, Skin, and Shark Rane, lard 
it with; Bacon, ſeaſon it with Þ e rand Sal and: 4 rund 
Piesgt about three r fur Phiinds f:or, Leg of. Veal, lard 
it; have ready ſome Hog Ls 1 te hey note your Meat, and 


vive it a Colour In out and ut it 
oy a Lot ey with a W * Nang Meh 

ck _ ET of Mice, Jo 5 Tet 

100 xt hes UN Fab be! and Bf ery. 


ly: "for two hh 2 9 1725 a 1 etbread ſplit, 
in ee e br Mo _- bd l x 


of a Pint o Gi 5 15 J. Wme, a 
come, oh 88 0 h A 1. 

88 boil all theſe together, then 15 e iche N 

of the | or Veal inta Slices: maks a Kin round: 

your Matton with | 


3 
4. * 


. 


he Slices, 4 the over it; wh 
you have taken the Meat 2 of the Ps. im the Fir he 
Gravy, ſtrain it, and add as much ane other as wi "GIN 3 
a, lh. ' Gariſh _ Leon, | 


of Marion 4 . Hautgods, 


it hang 4 ht 3 ir have rea 
5 oves "+ Tl tt 5 fs 15 with FX 5 
, and fn to Fabien 2 © nj Pry A ge 57 ; 


"7 


mude Pharm a 2. 
To Rouf a Leg of Mutton 


*AKE 9059 br 

T 1 4 5 f. 1 N 
N pg 7b Ges” 

S e it all over wm Cn and roaſt it. Cami with | 


= 


. 
z 


4 Shoulder of Mutton in dees, ng 
OAST it alm ugh, then carefully take off the Skin 
About the Th knelt bra Cron picce een 
with it at the End; then ſeaſon that Skin in auff Sack Bone with 
Pe epper and Sake, x little Lemor+peel cut ſmall; and à few Sweet 

er of Bread, then Jay this en the Gridiron, and 
let it be un; in the mean Time take the jeſt of the 


Meat Ganter 92 ike a Haſh aboit the Bigneſs of a Shilling, fave 


Hen and put to it, with a few Spodhfuls of ſtrong Stayy. 
alf $i Rory yeh a little Nu eln Peppet and al, 
little Bandle of Sweet Hetbs, ſome Ger ina 1 very ſmall 5 4 
fo Muſhrooms, two or. Truffles tut 12 

ine, E Red or White, and throw a little Flour over the 


Mee all theſe ſte together very foftly fit Five.or fix Minutes, 
* Jeet bal —oilt the Sweet He ud ut the 


k imo the Dif, Ly e ne 4 
4 4 Harrico of Miutton | 

AKE # Neck Loin of Mutton, ent, it intg fix Pie 
T i, and if Browſe. on 620 Ader fn Ts gh 85 
} the Fat, put in ſome Turnips pe negro like 
Div 25 of Ch [mats blanched, two or; three 8 cut 
foal, fix little round Onions, # Bundle of, Sweet Herby, forme 


| and A at and two. or thres Blades of Mace : cover it cloſe, 
1 ſtew for an Hour, then take oF the Fat and din . 25 


To: French a Hind ane of Muttoh. 


ö | EL ist We Gil off thi t np, ard caf Shi N 1 
ik 128 4 Knit, de AP : 1 1 
Mau i ba Sree. it oo, take 180 e rp 15 


ain or Bacon d fins, 4 Es, ang 
ſome Parſley, a 125 2 805 forat ne og nter de 
a little 


Re 


; will ta t 


The Ari of Cookery; 
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a little Lemon - peel, all chopp'd fine, a little Mace and two or 
three Cloves beat fine, Half 4 Nutmeg, and a line Pepper and 
Salt; mix all together and throw over the Meat where you tk 
off the Skin, then lay on the Skin again, and faſten it Linh two 
fine Skewers at each Side, and roll it * Paper. It 
hree Hours doing. Then = off t A Reb 
Meat, ſtrew it all over wi Crumbs of Bread, and when it Af 
u fine Brown take it cut For Sauce take fix large iShalots cut 
them very fine, put them into a Sauce · pan with. two. Sp Goofuls of of, ..- 
Vinegar, and two of White Wine; 5 boil them for a Notes or W 


pour it into the Diſh, and garniſhi with Horſerrad dd. 


"Another (French Way, calta, St Menchou.”! 


T * KE the Hind Saddle of Mutton, take off the Skin, 1a . 
with Bacon, ſeaſon it with Pepper, Salt, Mace, der 
and Nutmeg, Sweet Herbs, 50 ug Onions, and Parſle 


chopp'd fine; take a large 9 a 2 vy lay L: 
of Bacon, and then law rs of * We all de Ne by. in in 


the Mann, then Jay — of Bacon on the Mutton; e 
2 put in à Pint of Wine, and as much good 
it wil dew 


w it, pat in a Bay- Leaf, and two or three Shalots, corer 
ire over and under it, if you have a. cloſe Pan, d- 


Tet it ſtand . when done, take it out, ſtrew-:- 


Crumbs of. Bread all over it, and put it into the Oven to Brbum, 
ſtrain the Gravy. 1 ſtew'd in, and (boil. it till there is juſt 


F 
uſxt 


enough. fe the Mutton into che Diſh four the Sauce + - 
in, and ſerye it "up... Lou mak Rrown.it before a Fire, N 
not an Oren. [tb If 7% 011 nc Mis YM 5 Sl fy)! 36 [+ ys 


302 ibs Van CL 01 LACS . 


| Catlets 4 Je Maintenon. A ve god Hs 


Cutlets handſc them thi your Clea- 
cl. Ph Na Salt, 1 ake* a Fe Mm 
wah nd Beef 1 8 tow and * Bow, rolled >. 3 
und eac et Wh two es 
or op of Yor, th t 'then ho have 25. many Half Sheets of White © 
| Paper as Outlets, roll each Cutler in a Piece of Paper 


A 
ef 6 the Mi | 
eee 


Paper a yo 0 4 — 
too much 45 bro your een 


Cutlew three 


01 


of an h 


. 4 


f Owns 0££a 


ad a4 # mw = -« tf = A _ L<14 


made Plain and. Eaſy. 3 
Hour, and then: take She, Paper of and. d round in the 


Diſh, with the Bone outwards.. Let your Sauce be good Gravy: - 
thicken d, and ſerve it u. Rs r 
on 18 . ales . as ii ne 1 m"—_ Ar .* 


Ky ed a "Mutton Hoſt: bo e 
Ci. ＋ rp in Jak 1 is Js as 08 e TA 
e Reer 1 5 rea on eno t Sauce 
Sweet Hedds, Onion, Pep Sch. Kage bean bofl'd; 

1 1 Fe ts Pte Th ur Meat, with el de Parr or Butter rolled in 

ins Site a Shalot cur fine, a few Capers and Ger- 

Lin 1 fn and 'a Blade of Mace: Töls all together for a 


— or two, haye ready {ome 7 toaſted 77 and cut into 
pets, lay Je eee Diſh, and pobr in n 


your Dj with Pickles and A 
11 Some oe a W or W nr Pik. v Ton 
e 5 what you will into 4 ihe NILS. . 

A A ET 9342 


i 476% Pigs Pet 
P _—_ is Petry-Toes into à 'Siute 
Wirtes e a lil of Is Po 
Sweet Herbe dd an * them boik five 11 bs, 
take out the Liver,” Lights, and: minee ere 
ane a linde Nomad Cos hem, and Abs a Nb 08h 
et the Feet do till they are tender, chen hs ren 5 
the Liquor, put All together with a Intle" LED 
ter as big as «Walnut, ſhake the cee Rn Je 
five or fix Minutes, then cut ſome todſted'Sippers and I 
ha Db, la ay the — and Fre b. 70 Middle,” rg o 
etty- oes ſplit ro it ou may t pcs of Hal 
mon, or a very little Vinegar. Ec 8 


4 hn Fay. oak, 4; 


Ot e with Marton Sewet, "Salt, Peß A 
Yolks of Eggs, then roaſt it, * 1.25 
83 Gies and When it is about Half done cut off ſome of the * 
Under - ide of the fleſhy End in Little Bits, put theſe sb a bein 
with u. Fint of O 758 Tag vor and all, à little galt and Mace, . 
and irc 2 Pint of hot Wack; Fear till Half eit e 15 
ne put PR na TR . Bu r * oh al 
together, [= why $ . 55 
Sauoę derte e K * . 
107 . 0 


A So 4 


ige ο d 25 go | 


— 


48 Tus Art of: Qukery, 
70 refs a Leg of Mutton, t6 cat lite Veniſon. 


AKE a Hind Quarter of Mutton and ont the Leg in the Shape 

of a Haunch of Veniſon, fave the Blood of the Sheep and 
ſeep it in for five or ſix Hours, then take it out and roll it in 
eh or four Sheets of white Paper well butter d on the Infi 

it with a Packthread and roaft it, baſting it with good 
215 g or Butter. It will take two Hours at à good Fire, for 

atton muſt be fat and thick. About five or fix Minutes 
fore you take it up take off the Paper, baſte it with a Piece of 
= and ſhake a little Flour over it to make it have a 
Froth, and then have a little good drawn Gravy in a Baſon, ai 
Sweet Sauce in another, Don't t garniſh with a Thing. 


12 1555 Mutton the 2 Mow 


to it, put in ſome — Whole Pe ee and ow 8 —— 5 


imming it fr 
It is doth; take out the Onions, and ſeaſon it b da 


Palate, lay the Mutton in the Diſh, and pour the Rice and pak 
| over N. nn WOE WOT "VI FE ROOT 08 

- Note; The Neck or Leg ate the beſt Joints to drefs his Way. 
put into a Leg four of Water, and a of a Pound 
of Rice: To a Neck two Quarts of Water, a6 two Ounces, of 
. To every Pound of Meat allow a Quarter of an Hour, b 
ing cloſe cover A. If you put in a Blade of two of, Mace and 4 
Bundle of ior fy ht be a great Adiffrion. When it i 


$4 gt in « Pieco of Partr, and raks Cit the Rice don 
Ps ot. In all theſe Things you fhould lay Ske 


the Bottom of the Pot to lay your eat On! ent it may not . 


4 Shoulder of Mutton,"woith n Rao aha 


12 a Shoulder of "of Mit, Ee Blade Bone taken 
# NRagdo; done t 
Taks on ons or two. oaths oe Combs, Half an 
of Truffles, ſome Muſhrooms, a Blade or two of Mace, and a . 
2 and Salt; New alf theſe in a Quarter of 4 Pint of 
; and thicken it wich a << aq of rolled in Flbur, or 
Tolle of Egge, which you rc Eet it be cold corps put 


it in, and fill up the Place yon toe the Bong out juſt in the 

Form it — Hay and few: rock Take à large 

pan, or one of the round deep Copper Paris-with'two Han es; lay 
A 


» "373 '=& © > 7 


ITY PH © = wv ww we ww 


woes. ASS. . > AI 


i aa. me OT els WW Bo © s © 


„ Pole ant BN 49 


at rhe Bottom thin Ricks 6f Bheon, ther Slices ef Veah a Bun 
of PPT: Thyme and Sweet Werbs{ bene Whole'Peppe „ Bla 
or two. 0 Jes three ot fout Clo ves in large Omon and put ity 
juſt thin Gravy endughl#to eb der the Meat; cover it cloſe; and let 
1 ſtew two * — then tale eight or ten Furnipo, them 
and cut them inte what Shape you pfenſe, put them i = 
Wares; and'let _ Jjuſttenough; throw them into a Sve td: 
draitq over the har they may keep warm, 7 oP, 
the, Murton,, grain it from the Fat lay it-in #-Diſh;-atid 

hot cher d'; ſtrai the Grevy-it was ſtew d in, and — of 
the Fat; put in a littſe- Salt; a Glaſß. of Red Wihe,* two Spooafuly 
of a5 .and'a Piece · of Hutter rollsd in Flour; bora tege⸗ 
ther till there is W. 4 3 then pat in the. 
give them a Boil ug, pour mx the Meat and ſend it to 
Table. You ma A wn lights — and toſs them 
up: with; the Saude:; but,that, ale your IAA 'T 

Neve, Forta Change you: may; leave Out t = ry 

Bunch of cut and wall. clean, and fiewdin-avery. li- 
wi Water till it. is quite tender, and, the, Water almoſtboul'& aways. 
Poutithe Graxy, as before” directed, intq-it,) and boi lit. — 
Nr . Or you may leave theſe out, and. ad 
Morels, freſh and pickled ;Muſhrooms,; and AutichokerB 
N.. A, Sbbulder of- Veal without the-Kaucklez . 
then e eats! v —.— N 
Nn nge ven wth, «27 r r 


No 


7 Stuff a Leg or edle Matton. 


AKE a little grated Bread, ſomet Beef the Tolke 

T of hard Eggs, three Anchovies, TY of an Onion, ſome 
Pepper and Salth a little I hyme and Miner Savoury, telle O * 

ſters and ſome Nütmeg grated; nit all theſs togerber ! ye 
5 very finde, werk them up with r xe a Pda Ria? 

our Mutton under the Skin in the-thicks ate; or here v 
Piet and roaſt it: Eor Sauce, 8 the Cy Opttes Tae 
ſome Cliret,- one Abchovy, a. little Numeg, a. Bit of a Onions. 
and a few Oyſters ; ; ſtew: all theſe t6gethery then take out! your! _ 
Onion, pour your Sauce under your Mutt, nd ſend 1 it to Table, | 
Garniſh with Hotfe-raddiſh DP >, 


- Sheeps:Rumps aid; Rice; - 


AKE f Rumps, put them into a — Aus: 

ton Gravy den fill it, ſtew them about Half an Hour, 

rake them up 4 fg. hed ſtand to cool, then put into the —_ 
a Quarter 


De . Cooler), 


Few pad, 5 A Pi 4 Buer into it, dip your 2 40 in the 
ot 2 you 4 little 


Sea To 8455 Lab Fe, Re. 44 9 1 


7435 a Neck and Loin of Lamb, Half roaſt it, take it up, 
of it into Steaks, then Ake Half a Pound of Rice, put it 
ot good Gravys- ith two or three Blades of 
pore? Nutmeg; doit over a Stove of 'flow- Fire till 
Nite begins ta be t * then take it off, ſtir in a Pound of But- 
ter, and when that is ure melted ſtir in the Volks of fix 
cfirſt beat, then take a Diſh- and butter it all over, take the Stea 
and put 4 little Pepper and Salt over them, dip them in a. little 
melted Butter, lay them into the Diſh; pour the Gravy which 
comes out of them over them, and then the Rice; bear 'Yolks 


of three Eggs and all over fond it Ser and 1 
it better than Half an Hour: BY Lei MS, 
Say Bald Mutton Chops, RAT 
LB, 2. Loin or Nick, of Marton, cut, it e 
en i your ep and la 
s beat u 
FE 1 . * 11 1225 
vs hr path rf to it, put ur and Eggs 
tt e Pour th 18 Over the ak, it pag 
8 ris 0 


Forced Leg wel 25 na 


Car yi dont deface thepther Side, then chop 

* the Meat {mall with — Half a Pound of Beef Sewetz ſore 
Oyſters, an Anchovy unwaſh'd, an Onion, ſome Sweet Herbs, a 

1 Lemon peel, and fome beaten Mace and N utmeg 3 oy 


185 ee Kees or a Onion ſtick wich Clerks, 0 
Bla e Ox | 


| Tous: 3 of Lamb, ene eee 


. theſe together in a Mortar, ſtuff it u 


into Steaks, ſeaſen them De Peper Dn N. 


>. 
A 
£ 
; 

) 

ö 

: 


ful of-the' Orhrs an a Nice 


E 


rr 


made. Plain and Haß. $T 
in the Shape it was E. 
ſew it. up, and rub ĩt o with the Vier wo Rags bare, {pid It, it. 
flour it all.oyer, lay it to Vp Fire, and 0 e, 
Hour will roaſt it. You ma bag . it 771 t 
ov maſt butter the Diſh and lay the Butter over 155 155 the 


10 


fine — ud In 4 
9 hos d put ig a 
5 1975 
285 807 8 Am 


utter rolled in Plonr, ang"; 
of am Egg beat ; ſtir all theſe together Ill It jg thick, U 
= Leg of Lamb in the Bi = the e - 


22 iy and garniſh PLE > 5 u ale 
- bony "oF 4 1 LETS 
wa 1 82 Hy A Ten of, « 


the Loin into thin Steaks, put a very 1 1 
| Salt, and a little Nutmeg on them, and them 
Butter. ; ben enougb, take gut Ihe Steaks, da . 4 Di 
befere the Fine th keep, hot, then pour, out rs BUrtere 
Ettle Elopt rer the Bottom of the n,; pour in..s0q 


Fint of Veri acer and put ig a P lece 0 Butter Thak 
Ts : Boll eee 1 | 8 


e Mutton the Hug Wi fora eds eg 


ab e Pickle «x Urtle Ver * ue 5 Ofen 


Wal ih 
2 


the Pas, 


Cor it imo thin Steaks, beat them rich a 
them in Half 2 Püm of Ale, feen mw with 7 


Ty e dals; . take them our 


Sur, 400 roſthis the 'L een — 

irrmyg it alb one May all the Tinte Lit is chick; 
in t 5 al the Pan fur a Minute of tw)... be 
n the 5 Bauceoterthem, and hv ne 
bak n ing Plackefarbe Firg a edging.” Garniſh va Ih 


RS hk 5: 5 21 511 in: 178 109 lνν — 


I K $32 e rn d d 10 8 262 e Gn; engt . 


e $50 d bn 0: 285 n t 242193 eee 
IH 


n 28 97 vl br 


qt n v7 


alk lard 
it of a fine 


deore Atty 5 ff aeg 1 Se oy 
wo ith If little. thin Bits of 

Cloves, and a lit ttle Whole 5 con it 

int of Oyſters, foun aiim, uh dem 

an Auchovy, and: two 81 ry Lets Red er n 3 


53 I Art of e, 
make a Ragoo: of - 
To a Fore-Quarter of Lamb cxepha Frueh 
it intd en Por A. 

ee wn xl ryan en, 22 Bina of Taos, = Tut 
| nas ls Ho ten pretry faſt. for Half an Hour; the Li 

A e 
Brown, A rad, ke . e — dchem. i kim 

out 1 

all the Fat off the. Gravy VYs then po 1 G 
boil all together till there is juſt enough for Sauce, add eme g 
Mu (if you can get them) and ſome pick led Ones, with 


a Sp of the:Pickle,+or the Juice of Half aLenon: #1 Þ an 
Lamb in the Diſks, and Sause ober itc-1/Garnidh rai 
Lemon. one {f! 1 wk 


N 


Te Gene 0 eee Calf „ Mead. 


ner. vaſt" it; and 1 1 it very clean, Hy üt in Watet ft 

Hout, take out the witk 1 Penknife 
Aol ue Bones and the Tone; 
e Mear then'take out che two Eyes, 
of Veal Pounds of Reef Sewer; ach 
good Piece of — 2 Peel mincen, a Nut 


35 all very well together 


0 re tale Rolls, 


and mix all rogeth wich the K Suan tow A enough 
of this Meat to make abo Half à Piat of 
reſt: Muſbreoms clean — wed; — fix Egis 


Cocks, 
thut 
t will be 


CE theſe tort of 4 22 


7 a 
8 5 


, s ing 
2 King re, 
Morels, hen ſtraĩ 

. he Liquor 


hen put in the Logan of. 1. 1 
— for a Minute or two, ev ie over the 


allt 
© Mew 


made Plan A EA. $3 
and lay the Brains and Bal iſh ith Lemon; 
keys may ee — ef LR SY = 
_ th e TY e 2; a FL, 
gc 1 teh Val; 4 N CR 2 * 


CH 


Bottom with of: 
it and ſeti it der awery flow ig tes juſt 
to he hot and no ure; then brick uh end lee 0 

Veal on both Sides; Makes ome dur ober it and: Brown 
pour in a of | Broth. e it cloſe ard I 
it-ſtewy gently till it 186 z when enoigh;/ take aut tha. Slices 
of Bacon, and skim all the 1 off clean, and beat up the Og 
of three Egge with e n e wi allt 


kee ai till it i ſmooth and thick, \-t = 
up, ay Taue Hex in the Dlt W Sauce — 
n! wit ſe 0 2.1 


A diſguiſed 708 of Veal an Baton. 

1 4 aur Veal all over with Slips of Baton anda; h 
and hoil:.it wich! a Piece of. Bages 

Y RIP ap: cut the Bacon into Slices, and ha, 

1 c Bh Pepper rubb'd fine, tub. Oder th Jay 


the Yeo . — the Bacon round it, firew:it —— 
withlfry d Parſle have Green Sauce in Cups 3. made 4 | 
Tah 260 Hand of Sotrel, nd fete Matter, and 

out the Jaiee, Tons A Saute-pan with. ſome-melttd 


little wiceiof Amon. ad 982 | 
Bait fo Hari Sorrel in a Mottar with two Fippins 


e uice out with the Jui of A FROWNGr 
and:{weeten:it 


Sugar, f 945 20d dag df ih xm 


od Nig M wag o hat e bnd & Hi ryan) To omen 1 
vl Fo 35 of» 1 1970 4 Pilla! of Veabii 211 N 0 


iy "ho it e 


* 1 k 
or * — % k 3 x ; 4 . 


$4 


it over with Kan i Hburiond » Half, 
then open cb 105 and pour in Pint t rich 2 5 gar- 
niſh with Seville: cut in ed. ng, Is K4 a 
hor. >». 40 og 1 22 IPO 12112 . fs Vid 


4 


4 * 
Fx. AL & 
— 


9 TE 3 tr Ant z. 34 Are 
A A arded val. 6297401 9k. &- & 


dv must 147 g er vel. cut (chief pte en 
aß thick as your Hand, round ther x little, ch n 5 


1 very. thick on the foi bin with Ht E me 10 Pi 


Baron, and lard five Ml 4 boiled 
ane lard them here and there 1 e Bits of Lemon. 
peel; en yell A110 Fo orce-Meat 4), Bacon, 1 ig 

Sewer, and IS Sou "welt; DAP ariother tender 
rce- 17 1 of V Berk Somer, 1 n 127 i 
15 0 


eet Mar am, Wi 12 5 vour 
Ban Peppe 7 and Mack tir wo f 
(ddle 


Ball of the other 157 ons Mear and 

Ie up in a Veal Cu cal * Ciera i KEY OP ye up 1 AE 
nia Sauſage It, Du tl the 10 
Mics Egg; pur the larded Veal into à Ste pan S A ben is Heß 

und when it is enough sim off the Fat, put in | 

4 und Morels, ind ſome-Muſhrooms. Your f Force + wy 

Ron by ny it in the Middle, the Veal round it, and 

Fand Jig between, the Boi ld cut into Slices and 

d, and dase all over. Pour on welt Sauce. — 

Artic 'Sweerbreads, ; Cocks A 1 
ple. Gurtaſh with | 2 
S922) 11H 1 


Wert g c Ne 4.4 90 10 N 49 | 
An hes 221 to 24-2: Vet Rolls. - Head. ts 2 
"Th raplg 123 he nem 2 
ALE, oof Se e PP ra "di. | 
Fe — Force- Meat according, to your Hat) 
— tys them acroſs the Middle with 
them on 2 Bird. It;; 1d them. ee . 15 = 5 
4525 S e. them with, 
| r ag en into à Diſh, 
Bar wich 2 og True and Net, 2 Eg A K 
Girniſh vid Lemon i 97:5 .. * „nt 1 55 "O04! 1 
155 3.417 i belle: 39; 1 80 . een Denn n ene > * | 
12 — 115 is A1. 317 Au Ii 181 920 f1 7a TY . 411; 1 "UAE ifes 


e 


* 


Tas 4 Tg of Veal, cut it 


n , 
, Ofines of Veal, Ide Frehet Et on 


| 5 AKE two” Pohtds of Veal, forme Marrow), Fe, an e 
* the Yolks of tho hard Eggs, a few Muſhrooms * ons 
Oy ſets a little T 10. Maar Parſley, W 209” 


Halt, Peppe wag jy -fvely! 
95 Caul, * FI ere of B 2 


e 1267 Na oF 
aul, and e 2 1 
Wort ED Ro 5 0 


An 
10 ie) Wh, it . 
a 1 N 


* FIC) bebteh Cats 3 4 75 e 


chin, hard” it with! Bacon 
Alf a Pim of Ale ary and pour ovet it till che 
then pour the Waben into a'Baton ;/take- 
Sweet Herbs 'I — ſtrew them over the Meal, and ry 
in Butrer, flour It @ little fall enough, then put it ini Diſh apt 
pour the Butter away, toaſt little thin Pieces: of Bari and Jay 
round, pour the Ale into the Stew - pan w/vh two Aachh ies anden 
Glaſs E White Wine, then beat up the Yolks-ofmruos am 


Mr in with a little ker — and a Pives 
11 


then take 


Blood is out, 2 


Ä ſhake all to _ a Ep ee} | 
N | 2 2 Wo- 3 
wor | | 75 Sade: 2 ſromry % of 'Veal, 3 * 
. cone Collops out of à Leg Gro ph hain 
| *r Dreſſer, hack Ge het hf Back « 


hy 


agate Bog 


Ki e 
te fdtefaid : Spice, wall th AP your rw wh 


92 5 3 Lo 


chem, put rheth\in"y nr Na 

111 whoa core ah and male the Sauce wih ſtrong Broth; "i 
—_— 4 Shalot, a little White Wine, and; f Ie; Jet it 
and thicken it with a Piece of Butter rolled in Flaur, * 
Sauce man lay Fe ner 


x” „ Scotch 
_ 4 
by 5 


of 12 ſeaſon n ed Gass, ec 
de c pin Ver ie ſons bf 
Sweet Herbs 3 


* 
ich. your 


36 Tie A of Coolen. 


21 fla el 31 nds 
$21/339.4 ot Scotch Collops Zarde 1 tacit b od, 
page a Fillet of Veal, e! it into thin Slices, cit off the 

kin und Fat, Jard them with Bacon, fry them Brown, thei 
take tem olit'and lay them, in a Diſh, 1 the Butter; 
— 2 darter of a Pound of Butter and melt it: it tbe Pan; then 
In 2 Handful of 2 ſtir it till it is Boum, and pour i 
three Pipts of good Gravy, # Bundle of, Sweet Herbs, can dd 
Onion, Which: you me take ont ſoon; let it boil a little, 
m the Co "Yet them ftew Half a Quarter of an Hour, put id 
ſome Force- eat Balle fry'd, the Yolks of two Eggs, a Piece of 
Butter, and a few pickled Muſhrooms; ſtir ll together for a Mi- 
nute or two, till it is thick, and then diſh it LY min yi 
Lemos. | | = 


g 75 N . e 1 


909 * % £ 

55 0e 

| Tv ie e WWW 4 nd 
| Ae E. EY cut your Veal in thin Slices lard it with 


on it with Cloves, Maoe, N utmeg. Pe 
galt, 15 grated Bread and Sweet Herba; ſtew ede ind 'as 


lrtle Liquor as you can, 4 Bunch of Sweet Herbs, ſome Whols 


de bets fi Blade of Mace, andl four Clovesz then take a Pius 
gp th, ſtew. the Cutlets in it, and add tot it -a Quarter of 

f Wine, 10 « Muſhrooms, a. Piece of Butter rolled 
ret 725 the Yolks of two Eggs, ſtir all togethet till it is da, 
and rhen diſh, | it 0 ee aner A 30 % GAL 


: ol; (i (oor? 


ſtew 9 


1 10 1 ker 1 37 9 Weil uets. 510 MH oy 
R As Ba pie of Veal, cut off the de 1 abi Fat 

eu in into little chin Bite, put 1 70 4 Stew-f 
over 2 Fire: with ſome cho he 12 ö 


add a Duſt of Flour, ſtir 1 85 
or. Gd yr and-a: Bundle of Sweet 5 . Ly 
make.it-of a good Taſte, and they put 

two. Eggs bear-vp-with Cream and e Nami 
Parſley; a Shalor, ſome Lemon-pee} 

— Keep it Ki. one 5 


* WIS? * + 383 
VB, 15 30.5: 4 1 ** 50 of 4 


5 4 


un 4 Shoalder of Veal '# 1 BN 5 8 


TAK E a Shoulder of Veal, cut off the Skip that it may 


at one End, then lard ; with, el 
ſeaſon it with Pepper, Salt, tho Sen Na Rate N 


a 1 — ee ith che Shit Re A 8 uf 


þ 7 ug. 
Mam liz d. M9970 a 


1 © r — * 


Palate boil'd tender and cut in Uttle Pieces, 


and boil ĩt up 55 it into your 121 by gatrifh tk Lemon. 


and Plan ant Fajy. 57 
when it is n 50 e e ſome Lettuce 


chopp'd ſmall utter with Parſley 


. — 'The Herbs being tender de Nr XJ 
ome'Sweetbreads, and ſome Bits of 


the 
tagether little while; then lift 10 the Skit, lay the bs 


avdr and under) cover it with the Skin again, bh 1195 with 
Butter firew. it over with Crumbs: a 4 


l 


Oven to Brown; terve it hot, wi — Grav Vin the Dies 
The: Nenah ſtrew it over with Ronin defors 13 
nf oll a bo wt, d ne o: ud 
90 S510 4 2: 981 Ci 70 \ 8 10 


-1M's 1055 1907 H Calt” 8 Head e 1 5 2 s boe 5 90 


you miſt bone it, but not ſplit it, abs it well, fill it wir 
Ragoo (in the Form it was 2 made thus: Take two 
Serbe each Sweetbread cut into x are Cock Pieces, an Ox's 


Half an Ounce of Fruffles and Wb fome Mae, 
Artichoke Bottoms and Aſparagus Tops; ſtew of. Tele i 
Pint of good Grav —— wirt two or three 
tour Cloves, Half à Nutmeg a vety little Pepper 
und'all rheſe together, and put them into The, 
Rew'd about Half an Hour, take he'Yo 
8 of conn two 
pit ſtirring one'Way 


up with two 8 Wine, 12 
ir in a Pere of . rolled in Plour; r 117 is very "ER 


od the Ragod, 
ſmooth fill the Head; make a Fc Meat with Half a Pound of 
May 's Half a Pound of Beef Sew x nch Crambs of Bread, a 


little Lemon: Le ſome: 
my Ns ew Hoes has Nad thle Mortar: N. en up w 


r twenty) pur them inte the” 
4 . then Elten 


f 7 


5 8 8 
2 


ad with fd Wooden Skew 
the 1 5 do it oterw] ch the Falke 
ay: bake. * Th 9 


1 in an Dif 45 8 the 2 anger 


You may ho ws Maas wn; Pio 1 


Ps if +» Sweetbreads: of ved 15 5 : Hing. 45 8? IN; 
128 the largeſt Sweetbreads'you'car ger; opes che in ſurh 


Manner as you can ſtuff in Force - Meat, three will 9 


38 Jue Art of. Cookery; | 
fine Diſh; make your Force-Meat with a large Fow] or young 
Cocks skin it, and pick ock all the Fleſh; tak Half a Pound. f 
Fat and Lean Bacon, cut theſe very fine and heat them in a Mor- 
tar; 7 it with an Anchovy, tome Nutmeg, a little Lamon · 
£9.98 e and ſome Parſley: Mix theſe up with 
Yolk t 


g, fill Sweetbreads yu faften them wi 
fire 9 0 5 3 the Stew - pan Layers of Bacon t 
the Bottom of the Pan, 1eaſbn them ande L Salt, Macs, 
Cloves, Sweet Herbs, and. large Onion ſlicsd, upon that Iay thin 
Tues of Veal, and then lay on your Sweetbreads; cover it clols, 
let it ſtand eight or ten Minutes over a ſlow Fire, and then pour 
in a Quart 0055 boiling Water or Broth; cover it cloſe, and let it 
ftew two Hours very ſoftly, then take out the Sweetbreads, ,keep 
them hot, ſtrain the Gravy, skim all the Fat off, boil, it yp till 
there is about Half a Pint, put in the Sweetbreads 100 give them 
two or three, Minutes ſtew in the Gravy, then lay them ip 
ut eee e Chen: ani ws THR 


fry 


| Another Way: to dreſs Sweetbreads. > «a 


Hox'n put any Water or Gravy into the Stew-pan, but p 
the ſame Veal and Bacon o er the Sweet breads, and 0 
under . z cover ſham cloſe,” put Fire over as well as 

_ 'W 18 are enough take out the erer par ok 
La Hor , boil it, and ſtrain it, kim off all the Far, 

it we till it Jellies, and then on} 7 17 weetbreads to Blaze; 


lay Eſſence of Ham 1 in the Dilh, e Sweetbreads upon it; 
or make a very rich Gravy wit Sith Truffles and Morels, 
a Glaſs of White Wine, and two Sj fCarchup.. Garni 
with Cocks Com « fore and he ſtew' ie” OD 


' Note, You may add ta ar bed, dr nl Muftitoorg 
Cocks Combs, FEA Artichoke 1790 5 5 1 page Is 


Nite Wot , 55 of Catch THEY ye 9 8 55 | nth; 70 
etbreads ; 


. here ate man 

may 9 71 ther 'with thin Shps. of 525 f. Oh coat then W 
"what Fig you pleaſe ;"« or you N 
lices, our them, an 13 8 Serve | them u 20 ry 

7 Til, 5 Wa . or C a. Feen 34 be 


nr 


Calf Guts; „ cut A 


eto the Len 5 of the ge: 


— 


1 re 302 Fuß. | 35 
acbn, Da 4 O er an an, blanch "Ie 
TO Ul 1 = 

Fart and about Pint of ; "ef take; 
l F. Cd ef To 5 5 Zi 
l rig i 8 inerlings Ras m 880 cold 
in their own Liq1 or 10 8 100 de e wp OF 5 on 2 


— 


Pan, And chicken ral 3 


woderatel Eire, 190 ſerve chem Pretty Hot. i bed 
e or, E . muſt beat Same por ITN 
ſeldom Kill'd, STICK. 


70 drefs Gr Chirtertig 


by WAI 
＋ 4 Cal's Nut 00 Slices' pu Ag 
(of 10 - rogeth 6. with! 


of 2 Lf grep 10 oe Nh | 
. E er, 75 Ek. 


ed t 75 Go e cut 21 4 d 

fill them wWittr yoor Slices; then lay in we 

Pan — _ of Bacon and. „ ſeaſon the de 9 Pep- 

—— e fo F ome Bm an | 
ober a in a Pint of W ine, 

ſtew ſoftly . cloſe — all h Fire oV and ne 

or dan wall alles og it; then broil Ae Pudding on a Sheet of 


- 


el 1 


fad —— or 


ih __ r A und 7 enn ius 
* , 2757281 e 
7 drefs Ji By 


e 7 2 Ham 5 
CLEAR the 2 an Swerd, a iter .. 


to freſhen; then tye-it about, w ta 4 18 Ba- 
con and Beef, Fa Nan t'a ad oe Wet 155 ek A 
Herbs; then lay them in the For of a Kel 

Parſm ps, and ts ſliced; 21 bay Oiteß and f 
ik your Ham the Fat Side uppe / and. cover it With Slices, ; 
Beef; and over thitt Slices of avg N. . lay "oF loc fe e+Rvets 
and Herbs, the fame àg under it: Cover: F cloſe, and and flop it cloſe 
wu Paſte, put Hire both: over and undder it, atid let it ſtew with 


a very flow: Fire the lie Houts; put it in Pa ir well 
with — and Brown 15 N ered ke it * 
n A. 


on a clean: Napkin, girniſhed with raw 
Meter If you. Et it Rot make a Rag bhus 5 ake u, M4 
bread, on! Livers of Fowls, Cocks Combs, Muſhroomag — 
Truffles, tols them up in 2 * of good Gravy, ſeaſon'd 5 oh 
| Spice 


\ 
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ice ou, like t icken it with a Piece of Butter roll'd in A 
Fn, Fd a Glas phi Wine; then Brown your Ham as above 0¹ 
let it ſtand a ter of an Hour to drain the Fat out; take al 
th "Jig quor it was ftew'd in, ſtrain it, skim all the Fat off, u] 
e Gran W Eat ths it will do as well as the EI. ar 
m. Sometimes you may ſervo it up with « Ragoo of Craw- C 
D b e Bet 4 ; * 1 

5 | iy La .. n 4a 
7 Roaſt 4 Ham r Gammon. . re NOM 8 
T* olf the Swetd, or what we call the Skin, or Rind. and D 
lay it in luke - warm Water for two or three Hours; then lay co 
it in a Pan, pour up 09 ffs ut of Canary, and let it ſteep in it 1 
for ten or twelve en you have fpitted it, put _ m 
Sheets of white Paper over the Far Side | date ir the Canary it was P, 
ſoak'd in into the Dripping-pan, and baſte it with it "Ml the, L 
Dime it js foaſting; when it is roaſted enough pull off the Paper, th 
and drudge it well with crumb'd Bread and Parſley ſhred fine ; 45 = 
make the Fire brisk,” and Brown it well. If you 8 it hot, gar- 3 
niſh it with Raſpings of Bread; if cold, ſerve it on a 2 HY 
ele garinſh it with green Parſley for 3 a SO, 91 ; To 2 
| 1 | in 
. "To Stuff a Chine of Por. 777 * 
AKE e gf gh La of Pork Parſley; Try ta 
M ey Eggs, and Crumbs of Bread, ſeaſon it with Pepper; th 
Salt, Me” and Nutmeg, and ſtuff it thick ; then roaſt it Py 
gently, and when it is about a, Quarter roaſted, cut the Skin in f 
lips, and make your Sauce with Apples, Lemon- peel, two or th 
three Cloves, and a Blade of Mace; ſweeten it wat Sugar, pane Si 
OMe! and have diſtard an a Cup. ag. Cir 20k 1 
(J, : 283 
various Ways of dra ſing a Pig. 0 K nid. of 
Fe: Pier akin your Pig up te the Ears whole, ha make a good 5 
11 17 nt Batter, with" good Beef Fat, Fruit, 0 
Milk, and Nour, Wor the Skin, and ſew it up it Will lobk i "Y T 
_ «Pig; bot yon muſt bake it, flour it Ten, and rub it all ch 
over with Butter, and when it is near © = draw it to th Oven s * 
| Mouth;- rub-ir-dry, and put it in again for a few, Minates; lay, fl pe 
it in the Diſh, and let the Sauce be . by und Butter in L 
the Diſh-; Cut the other Prt of the Þ uarters, r roalt . 7 
rom . — do Lamb, throw _ tas it foaſts; th 


ee i x N, | 


made Plain and Eajy. | or 
Any one of theſe Quarters will make a pretty Side Diſh ; 'Or taks- | 
one (Quarter and roaſt,” cut the other into 4 9 and fry them ſine 
and brown, have ſtew'd Spinach in the Diſh, and lay the Roaſt 
upon it, and the Fry'd in the Middle; garniſh with hard Eggs 
and Seville Oranges __ into Quarters, * have ſome Butter in 4 
A Or. tor: Change, you may have good Gravy in the Diſh 
garniſh with fry 1P and Lemon : 1 Ay e 
ma, ys of 8 Artichoke Bottoms, Tr Morels, and 
good Gravy, and your over them 3 garniſh with Lemon, Either 
of theſe will do a Top Diſh 85 a Firſt Courſe, or Bott 
Diſhes at a Second Conrſe; you may fricaſey it White for 4 
cond Courſe at Top, or a Side Diſh. et 
You may take a Pig, skin him, and fill him wich Force Mae: 
made thus: Take two Pounds of y Pork, Fat and all, two. 
Pounds of Veal the ſame, ſome — 6, Thyme, Parſley, a little 
Lemon- peel, Pepp r, Salt, Maze, C Cloves, and a Nutmeg, mix 
them, and beat them fine in a Mortar, then fill the Pig, and ſew 
it up; you may (hay ro _ Ly bake it: Flava nothing; but 
Gravy in the Diſh. : cut it in Slices, and lay the; 
Head in the Middle: : "Sas * e Head a with the Skin. on, 
and roaſt it by itſelf, when it is enough cut it in two, and lay 
in your Diſh; have; ready ſome good Gravy and dried Sage 
rubb' d in it, thicken it 775 a Piece of - Dialer roll d in 2 


take out the Brains, beat them up with N e 
them into the Diſh.z yqu may add a bard Bag cli 
put into the-Sauce, # . 
"Note, You may halls © wry ths pie of it, as you 2 
— W Pies, which you may either make x Bottom r 
e Di | 
You muſt obſerve in your hits Fricaſey that you take r the 
Fat: Or vou may make a good Diſh thus : Take a Quines, 
of Pig ined cut it ing Oh ſeaſon them with Spice, an 
waſh them with the Fake Ae the Bottom 4 
Diſh, lay theſe Steaks on the 18 8 Steal 1 lay 
e bone e 
e a PO ea 0 t * ame an 
chop them AP well roger, and beat them in a Martar 54 
add; ſome Sweet Herbs and Sage, a little Lemob- peel, N 
Pepper and Salt, and a little beaten Mace © 1711 this 1 755 
Layer of Bagon, ot Ham, and. then a Bay- Laaf 4 take ine. 5 
fine Fa DEST Y "about two Inches long, 2 bolg.; 
them together; Jil melted Butter over them, Aal, 
legd fen them to "the Oron bor te; when they are enough Jay them” 


un 


$8 | 


The of V Cookery, 
ur Rx. and p A Suet over them, * heed 


255 fr wih 
le 4 _w_—_ 5 ta Ns 2 fo 


£7 Pig in Tei. . W Ts 


| od 17 arters, and Jay it in your een it 

1 Gr the Pig's Feet, a f 22 pages rt oth 

t 27 is LA DA | — os he. Quart of Vater, three or 

Jades of Miel two & three 7 — ſome Salt, and a very 

Harl Piece of Lemon- pee peel; ſlope. it, or do it over a flow Fire 

two Hours ; ! take it up, be Pig into the Diſh you in- 
tend it for, then Train the 8 and when the Jelly is o 

Em off the Fat, and leave the Settling. at Bottom; warm the 

he lh, in, and | pour over the Pigs pag then ne ie up ald 

el 


9 x 


To dreſs a Pig the. F 11 Wa. 


ING your Pig, lay it down to the Fire, let it roaſt till it is 
thoroug' phly warm, then cut it off the it, and divide it in 
twenty Pieces; ; fet them to ſtew i in Fae a Pint FB cg Wine, 
and a Pint of ſtrong Broth, ſeaſon d with rated N Nutineg, Pep- 
per, two Onions cut Fmall, "and ſome ſtrip) 5 Th ; let it ſtew 
an Hour, then put to it Half, a Pint of long yy, a Piece of 
Rutter Toll 'd in Flour, ſome Anchovies, and'a Spoonful-of Vinegar, 

5 yo the Pickle ; when it is enough” lay it in your Di 


1 the a fone it, 0 garniſh in with Ahe ig 


3 


'Ts dreſs a Pig. au „ Nie . | 2 
Ci T. off. the Head, and 10 it into Quarters, lard them 
* Ie 17 them, we; ich Mace, N Popper, 


lay a, La Mea lat t am dt a 
15 1675 a . 1 65 i e 8 1 p 
Bay” 


af: * "4 


Nabe 6 ben i it 955 th he Fire 225 5 
Hen 1815 . U Jö Pig i ins A New Pan if 


Bottle of Whir ine, cover it cloſe, and Jet it flew for an Hour 
very ſoftly A oh ad would ſerye it i let i ir Rang, ſtand 1 it ĩs A. 
than drain it we it ma 4. bg and lay 


8 5 . hd" Aae 
th ent r 30 One 
e Pry gy py 15 SY 


td 42 Reed ld ed Oo LYG.2Oo18% DDD AM AD 


5715 1 Af, joy „an Onion 2 4 
8 55 Sh e Fe it again with. 


e 58 ad 


a 


* a, A _-« 


-% 92 


1 


made Plain and EA t. @p. 


If yu would have it hat, whilſt youn Pig 45; ſtlewing innhe Mine, 
rake the firſt Gravy it was ſtew'd in and ſtrain it, abn H Al. 
the Fat, them take a Sweetbread cut into five or fix Alices, lama. 
* Morels, and Muſhrooms ; ſlew all together tilhthey ave - 
h, thicken it with the Lolks of two. Eggs, gr a Hane 
Bury 2 500 d in Flour, and uhen yon Pig is enough take i 
and lay it in your Diſh, and the Wied, it was ſew fron 
Kan thao pour all over the Pig, and you FOR IO. 


4 Pig Matelote. öde 
GUT and ſcald your Pig, cut off the, Head and pals 
then cut your Pig in four Quarters, put them. with the 
and Toes into cold Water: Cover the Bottom of a. Stew-pap with 
Slices of Bacon, and place over them the {aid Quarters, with the 
Petty-Toes, and the Head cut in two. Seaſon the Whole with 
1 Salt, Thyme, Bay-Leaf, an Onion, and a Bottle of White 
Wine; lay over more Slices of Bacon put over it a Quart rake Us Wa- 

ter, and x Fig it boil; Take two, large. Bels, skin 
and cut them about five or fix Inches long; when eee 18 Hal 
dong put in your Eels, then boil a Dozen of large 
of the Claws, and take off the Shells: of ag Tails, - an wk. 
our Pig and Eels are enough, won firſt your eh, Siam . 
Toes round it, but don't put in the Head (it will 2 
cold) then lay your Eels and Craw-fiſh- over the 
hs they were ſtew:d in, skim off a} the Fat, e t 1 
fa Pint of ſtrong Gravy thicken'd with a, little. Piece: of j . 
Rutter, and pour over it; then wich Crau- fh and Ler 
men. This, will de for a. Courſe, or N ry 21 
e 
15 N Ro. 74 
WAP 1 1 Led ſs a 2 5 5 
cut "off his „lit and truſs Ee ks 
| Tah 5 N, ts flit Ke 15 Middle a 6 | 
05 ne te then throw e ace over him, roaſt It 


be Half a Pound of Buftec pd x 

Fed: Y 1 Wer till? it ing, Rs 0 
12 it to Table. 1 
T0, a pig with the 1 wh gal ors oe 


RAW- your el ean/ at Vent, then. AR,. butt 
Da 0 50 Fg 1 112 his; ren cel 


JN 9 h vim) been Fire n 
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care not to ſcorch him; when the Skin begins to riſe u up in Bliſter 
off the Skin, Hair and all; when you have clear d the 5 of 

h. ſcotch him down to the Bones, and baſte him with Butter 
2 Cream, or Half a Pound of Batter, and a Pint of Milk; put it 
into the err eep baſting it well; then throw ſome 
Salt over it, and e it ic Crumbs of Bread, till it is Halt es 
Inch, or an Inch thick: When it is enough, and of a fine Brown, 
but not 8. take it up, lay it in your Diſh,''and let your 
Sauce be 1 0 t 
or elſe make the fol win Sauce: Take Half a Pound of Butter, 
and a Pint of Cream, put them on the Fire, and keep them ſtirring 
one Way all the 15 7 Ten the Butter is melted, and the Sauce 
thicken'd, pour it into your, Diſh. Don't garniſh with any Thing, 
unleſs ſome Raſpings of . and then Nr your 1 8.87 
it as ha fancy. each. 


To roaft 4 By. TE the. Skin on. . ry 


Laer, your Pig be newly killed, draw him, flea him, and wipe 

with a Cloth, chen malte 1 hard Meat, 970 4 

Pint of G Volks of fix Eggs, —— Bread and Beef Sewet 
ſeaſoned with Salt, Pepper, Mace, Nutmeg 2 5 e, and Lemon- 

z make of this a prey ſtiff Pudding, g, the Belly of the | 

ig, "and few up t * it, and lay it down to roaſt; Let 

pping-pan be very clean, then i Pint of Red 

Vi ome Nutmeg all over it, then throw a little Salt | 
over, a little wh ſome Lemon-peel minced; when it is 
enough ſhaks a little Flour over it, and bafts it with Butter, to 


e Sno. Keoth, Take it 7 b ee tf 


the Head, take the * w Kh pcm our Dripping - pan, 
thicken 1 it with a Piece of Butter; t 1 take. the Bram b bruiſe. 
them, mix Bf the. Sauce, ru e „pour 
it into yo Ar ſerve.1 it ub, ſh mb. bard r i 
inty an oe if you-ba 1 add Hal 
0 0 - 

1 Ms take great Ab ) a 2 


gef iy which may oe Goa by. * 15 bree 
e e 1 oH / O 203; 7211 5885 NN me 


To make, a pretty. Nb 4 4 Bteaſt Veniſon.” 


TAKE. Half a Pound of Butter; 8 Veniſon, and 
of a fine Brown on both Sides; then take it up, and keep it 
hot cover'd i in the Diſh : Take ſome Flour and ſtir it in to 8 


Butter till it is quite thick and brown (but take — Care t 


don't 


hicken'd with Butter roll'd in a little Flour 5 : 


pony by 7, ef = Hd DoYy WY , v1 


6 6 7 1 
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dolit bum), "EF. in Half a 4 Pound of Lump Sugar have ot, and 
$i cy 2 aro make 3 
go; ſqueeze. in the Juice of a Lemon, give it a boil 
pour 1. the, e N ne 3 225010 bur and it 
to Ar 165 u Un hog „ iow N 
| ; 3396) fr Lad: Aol wart nt 
bk 3 or Neck F Veniſon.”  -_ 
AT i it in Salt for a Week, then boil it in a, Cloth we flour'd; 
for every Pound of Veniſon, allow a Quarter 
the boiling. For Sauce * ou muſt boil ſome Cn ou pad 
into little Sprigs in Milk and Water, ſome fine white Cabbage, 
ſome Turnips cut into Dice, with ſome Beer oY, ne 1 l | 
an Inc 


narrow Pieces about an Inch and a Half long, 

thicls: Lay a Sprig of Cauliflower, and We of the Turnips 

maſhed with ſome — and a little Butter; let your Cabbage 

be boiled, Ley thau beat in a Sauce-pan with a Piece of Hate 

and Salt, lay that next the Cauliflower, then the Turnips ol 

Nee oh 8 o on, 1 Wy wes is full; place the Heer dr _ 

and there, au ; It , c z 
Diſh.” He a by Nee e 

Note, N cut Veniſon Faſhion, and dreſſed the - 
faing 2958 a pretty Diſn: Or a fine Neck with the: . i 
off; 715 17 well a or n d. 555 _— and 8 
the } next Da F 4. eie ar- I mo 


«(rot h WOT P Rl e 


= AG UE of dee , e 


MA a Leg of Matton cut Veniſon Faſhion, "bail * in a 2. 
Cloth well ur d ; and have thres or four Quli flowers . N 
uled into-Sprigs, ſtew'd in a,Srew-pan with Butter, 125 

— . have ſore Spine pick and . 
pol with a little Salt, .cover'd'clofe, and 'S 
a eels 3 8 Liquor, and pour in a . 2 
8. of good t — a good Piece of Butter roll'd i 85 Ole nd 


per and Salt; when ſtem d enongh lay the 8 pinach dach in the 33 
en in the Middle, and 5 5 Nai flower over 10 y 

— —— the Butter the Cauliflower was ftew'd in ober it all: 

But you are to obſerve in ſte the Cauliflower, to melt "oe 


Butter nicely, as for Sauce, befogy{the Cauliflower goss ih; | 

is a gente! Diſh for a Firſt Comte at Neue. S Mes Ah 25 
11 CY $19 8 N * 18 LAS: 1 281 97 1 060 Yon af mY * 4 | 
Stk N 41 11 Ni et | 3514 13.59 * 117: ui 4 TY naſe VE 
* 77 in eee H 306 I: 441509: th 1+; iT 


— \ » av 7 . U "  » j * 4 { . 99 1 on 
* gs 5 * * 4 * 11 0 . On F 89 % # & * * z 
* 


* 


1 Tia Yrs of 4 
48 . 1 #5. roaft Tripe. f Mus, 2 


&-30 dend. 
> UTiyotr Trips in.ewe fuars Pieces, Sm ng. have a 
es 55 of Ba of Bread, Pepper, Salt, N utmeg, 
5 Herbs, Lemon- peel, and the Yolks of Eggs mixt All tdge- 
ther; ſpread it on the tat Side of the Tripe, and Jay the other fat 
Side next it; then aal as light 12 Ar eit with a 
Packthread; ſpis it, roaſt it, an baſte it with 5 Fe c 
ed ve hy it e Diſh ſh,” ahd, for Sauce melt ſe ome B utter, 
t do che Tf * un it e and gardifh 


Range 


| ba Net dne d ONE 0 4 | 
To arſe 1 5 urn r. 8. 
Nee e e e 
Fact bel Way to roall a ane is to luoſeu.t «i 5 hs Fe 
Breaſt of the Turky, and fill it with . eat made 
Take a. warter of a Found of Beef Sewe a5 many Guth of 
— 4 a little Lemon peel „an Anchovy, ſome > Murndg Pepper, 


Parſiep and a little oy chop and. beat them all well tog 
ther, mix hep with the, Tolk * ay Egg, and, ſtuff up the Bg at, 
1 > t ve no Sewgt Hutter will do: Ot you may Hake four 
thus: Spread Bread and Butter thin, ws ws 
Nutmeg over it; when you have 4 roll it up, an 
| Breaſt gf, the Furky.;: then roalk it fine Brown, but Cites to 
pin ſore white Paper on Re Bred 1111 ore near enough, . You 
muſt Have | o6d:Gravy"in'the Diſh; and Bread-1aicetmide thiy : 
Pale a god Piece df Crumh, * into a Pint of Water, with a 
Blade or too of Mace, tu dr three C loves, and fotfe whole Pep. 
We; / bofl it up flve ot fix Nimes; deere on 
on Mad besorg per inf and ab os 
Wie my boil! Oe ic ifca ale | 
the Bread with 4 good Piece of Batter aH & ſixtle — | 
Sid mads'thus: Tale ſeme hom Hen pet nnd and ſcuti them 
into cin Sees, and boi item intMilk and Water; 
than drain the Water from them, and Deut iber up ut af good 
Pięte of Burterz, ſhake a 1itt)s Pte in, sch ftir it l together 
with a little Cream) if: 108 e it MHA * yory! the 
Sauce into Boats, and'gabns/ls fl. 


Another Way to make Sauce: Take Half . a wp a1 Oyten, 
ain the Liquor, and put the Oyſters with the Liquor into a 
Sauce - pan, with a Blade or two of Mace; ler them juſt plump, 


then Four in a Glaſs of White Wine, let it boil once, and thicken 
it 
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it with a Piece of Butter roll d in Flonr : Serve this up in a Baſon 
ly itlelf, with good Gravy iti the Diſh, for every Body*Yon't 
have; Oyſter Sauce. This makes à pretty 4 7 Diſh for Sup) 
or a Corner Diſh of a Table for Dinner. W you chi itn tho 
Diſh, add Half a Pint of Gravy to it, and bol it up together. 
This Sauce is good either with boiled or roaſted Turkles or 
Fowls,; but you may leave the Gravy out, adding as wech Butter 


as will do for, .Sayxce, and Eniſtiing with wer 1 


Tools Mock Oyſter Sauce, either 5 et 
or Fowls Bild. a 


„ & + 


Fo a the Turkies or Fowls as above, and * your Saves 
a Dan, of 4 Pint of Meds 
Bla 9 —— of N 5 18 of Lemon-p 


hole Cotns; bail theſe 
N * . IMG a lets ; Flour. TY 
2 — and 15 Sau Pare ns mY * ha or e 


Fake: a 0 of ere waſh =s pick N 

; 8 10 they 125 4 Sauce- pan, with 155 

; ubmeg, a Mace, à Pint of Crean, : and 27 

fee of. Butter roll c in ac boil theſe all 49gether;. 001 
wh. them ; omg 5 they wy 9 Svcs 8 9 W and 10 

* 7 


| 8 fo White Pots beit 
| Tos — — of Cream, and 4..Quneter « of Ad 
Butter, 


6 m together May ll it ick z 
then 3 a Spoonful i . Nd 1 9 770 : Maron 
"Goſh, if yon Walke, — | Wut pts 


To make Sellery- Sauce l 2 raalled Hed 
= owls, Turkies, Partridges, or or any ogy: Gams. 
AKE a large. Bunch of Sellery, wath: Ad it, very clean, 
cut it into Hitle Bits; and boil it ſoſtly/1n'a tt Nane, u 
is tender; then add Frog beaten Mace, ſims Nurmgy, Pepper 
aud Salt, chicken d with a.good Piece of Butter wc Flour-s 
then boi] it up, and pour into your: Diſh, 5 bs 
1 7 att o 


. # =” 
= ”- — © & 120 
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| 'You may make it with Cream thus: Boil your Sellery as above, 
and add ſome Mace, Nutmeg, ſome Butter as big as a Walnut, 
roll'd in Flour, and Half a Pint of Cream: Boil them all toge- 
ther, and you may add, if you * a —_— Whiz reg 
© —_ 


nen | 


200 „ Touwwake: Brown Selen- ee 


EW the Sellery as above, then add Mace, Nutmeg, btn 
1 Salt, a Piece - — — — with a Glaſs of ed 

Ine, A a Spoonful C a Pint Grav . 
boil all theſe * and we into the Diſh, a th 


7 Stew. a Turky, or . in Seller Sauce. 
OU muſt judge according w/the La neſt of our Tak) 
or Fowls, — Sellery or Sauce a Tike a — 
Fowl, put it into a a e or little Pot, and put to it one Quart 
of good Broth or Gravy, a Bunch of Sellery waſh'd clean, and 
cut tmall, with ſome Mace, Cloves, Pepper, and All- 2 ce, ce, ty'd 


loole,in a Muſlin R 3 put in an Onion and a 8 hy | 
Let theſe ſtew 257 $i they are. enough, A d a Piec © bf 
Butter roll'd in Flour; take up your Fowl, l Tul the 1 5 
over it. An Hour will do a kerne Fowl, or a fi n 
a very large Turky will take two Hours to do it ſoftly. Fit 10 
over done or dry it 1s ſpoil' d; but you may be a Wes that 
if you look at i now and then. Mind to cake” '0u I 
Thy rhe and Spice, before you ſend it to Table 

Neue, A Neck of Veal oa this Way | is very good, and oil 
take two He n 

b „10410 f 1 Nl 


To nale Ben dne . for roofed Chickens," 


M ELT our 2 thick & god bing, chop p two, of three hard- 
boj] irn — Four the Butter 
over wende From 800 | Grivy in che Diſh, ”"F* 


— Bowls. + 
1 five or fix Shalots peed and cut ſmall, FI PO wt 


J 


A el with two Spoonfuls of White Wine, two © 
Water, and two of , ib he them a beil up ap, . 


them into your Diſh, with a little Pepper and Salt, P 


ace. and laid on Mater. creſſes is very good, without any other 
1 


Shalot- 


wade Plain and Eajy. — 


Sbalot-Stuce for a Scraig of Mutton 20% % 


TP AKE two Spoonfuls of the Liquor the Mutton is boiled is 
two Spoonfuls of Vinegar, two or three Shalots cut fine, 


with a little Sa Salt; put it into a Sauce-pan, with a Piece of Butter 


as big g 8s n Wu 8 . a little lour; ſtir ĩt together, and 
ive it boil. For thoſe who love Shalot, it a th a 
Wenden age s _ 8 


1 


2 areſs Livers with Maſticog Sale” 85 od 


1 A KE ſome pickled or freſh Muſhrooms, cut ſmall, both if 

you have Ry and Jet the Livers be bruiſed fine, with a 
good deal of Parſley chopped ſmall, a SpoonfuF or two of Catchup, 
a Glaſs of White Wi ine, and as much good Gravy as will male 
Sauce enough ; thicken it with a Piece of Butter all in Flour, 
en Roaſt or Boil'd. "42 4.0m 31 wy n 


A pretty little Sauce, 3 


AKE e Liver of the Fowl, bruiſe it £001 a little of 


che Liquor, cut a little Lemon-peel fine, melt ſome 
good Butter, and mix the Liver by Den gue it a boi}, 
a it into the Diſh. 


Zo make Lemon-Sauce for boiled Fowl - 


TAKE a Lemon, pare off the Rind, then cut it into "Nh 


and cut it ſmall ; take all the Kernels out, bruiſe the 


Liver with two or three Spoonfuls of good Gravy, then melt 
ſome Butter, mix it all together, 91 them a oil, W cut 


in a little Lemon peel very ſmall. 2-38 1 


4 German Way of are flag NP iT B 
KE a Turky or Fowl, ſtuff the Breaſt wich waz Son 


A 
T4 Meat you like, and fill the Body with roaſted Cheſnuts 


peel'd ; roaſt it, and have * more 004 G5 aſted Cheſnuts 4 
ut them in Half a Pint of raxy, with a. 
jece of Butter roll'd in Flour; 71 theſe aner with 5 
mg Turni IPs and Sauſages cab in Slices, ank ſty'd cr boi! 
ch C | 


Garniſh wi helnuts. 


Nee, You may dreſs Ducks ths MON, a ae N 21 uy | 


LL — — ——— —— — 
- 
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17 0 reſo Turky or Fowl 10 Tegel. 


RONE them, and make a Force-Meat t Take the Ele en 
bf 4 Fobl, cut mall, then take a asd of Veal, beat 
it jn 4 Mottar, wit 1 4 Pomd of Beef wait pf 4% much 
Crumbs of Bread, forme Ra Truffles, : rels cut 
— * 3 — Seer et Vacs bets 7. We ſome Nutmeg, 


Hire 3 A wie theſe rogether,” Wh w 


and fo'm-P for a Fowl. Let your Sauce be Rope 
Gravy, with Muſhrooms, Trutfles, and Motels in it; then 
gamifh with Lemon, and for Variety lake you . bar ! 9 
Fo or 287 — : | 


To 5 2 Tatky Brotiin, . _ 0 


TAKE y your Turky after it is nicely pick. mo and drawn, fill. 
the Skin of the Breaſt with Force-Meat, ut an An- 


chovy, a Shalot, and a little Thyme in the Belly, al e Breaſt | 


with Bacon, then take a good Piece of Butrer in t Stew-pan, 
four the Turky, and fry it 328 of a fine Brown ; then take it 
Hot, and put it into a deep Stew-pan, or little Pot, that will juft 


hold it, and put in as much Gravy as will barely cover i al 


Glaſs of Red Wine, ſome Whole Pepper, Mace, and two or 
three Cloves, and a little Bundle of Sweet Herbs g cbver it cloſe, 
and ſtew it for an af our, then take de the Turky, att keep it 
hot <over'd by Fire, and boil 3 to about a Pint, 
ſtrain it off, a 18 olks of two Eg 8. « Piece of Burt | 
rolled i; in Flaer, ſtir it till it is Wik nd abi hy your "_ 
in the Diſh, and pour your Sauce over it. Lou Hate $a 


ſome little French Loaves about the Bigneſs of an Egg, cut off 


the Tops rr chem of a ſine 


Lenten, e 9 


To Stew aTorky Bob the view Way. 


DONE. it, and fill it with Force-Meat made thus: Take 15 
Fhleſh of a Fowl, Half a Pound of Val, and the Fleſh of 
8 i with a un pickled or dried Tongue, peel it, and 

op it all to of in a M : 
of a, Beef 8 1925 ny I bel Val. ſea- © 
in it yith. two or three Blades of Mace, two or three Cloves, 


and 


ten, ſome Lemon- peel cut 
e Tolk of two 825 then 
fill yorr Turky, and roaft it. This will do for a large Turky,, 


Brown, „ 4 tht wich ftew d Oyftefs, lay chef round the * þ 


wy" * 
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and Half a Nutmeg, dried at a good Diſtance from the Fire, and 
pounded, with a Tirtle Pepper and Salt; mix all this wall tqge- 


ther, fill y n of a fine Brown, ond par if 0s 7 
0 


tle Fot that will juſt hold it; lay four or five Skewers at the Bot» © 
tom 6f the Pot, to keep the Turky from ſiickiogy at in 2 — - 

of go0d Beef and Veal Gravy, wherein was boi e and . 

Herbs, Fe it cloſe, and let i 85 17 5 — an ny 3 5 wy. 

Glaſs of Red Wine; one Spoonful of Catchup, a large Spent 
ickled Muſhrooms, and a few: freſh 3 yoo hive them, 4 

* Truffles and Morels, a Piece of Butter as big 

roll'd in Flour; cover it cloſe; and let it ſtew Half — aur longer 3 


get the little French Rolls ready fry'd, take. ome: * and ? 


rain the Liquor from them, then put the Oyſters and. ri 17 


to a Sauce pan, with a Blade of — a lire White Wage 
Piece of Butter rolled in Flour ; let them ſtew till it 1s chick the 

fill the Loaves, lay the Turky in the Diſh, and pour © 
- over it. If there is 2hy Fat on the Gravy take it W and lay tha 


Loaves on each Side of the Turky. Garnifh with Lemon when 


you have no Loaves, and take Oyſters dipe in Batter and A. 
Nuee, 2235 ſame will do for any White Fowl, © © gs 


A Fowl a la Braiſe, © 


18825 ae Nel. TOY | 
1 


Jon it boh ifide and out with beaten Mace, Nurthe 
and Sak, lay a Layer of Bacon at the Bottom of a deep Pan. 
then a Layer of Veal, and afterwards the Fowl; then put in an 
Onion, two or three Cloves ſtuck! ina little Bungle of Sweet 
Herbs, with a Piece f Carrot, then put ut the Top, a Layer 


of © 
Bacon, anot her of Veal; and a chind of Beef, cover ãt claſh ud let 
a 


it ſtand over the Fire ſor two or three: Minutes, then pour in 
Pint of Broth, an Views: cover it cleſe, and let it ſte an 
Hour, afterwards take up your Fowl, firam the Gauet a . 
ou have D Fat, Ear, chile it up with a ditele pine 
itter : You may add juſt what ro plabe to the Saucen a RAM 
of Sweet breads, Cocks Combs, "rites and Morels, or Muſh- 


14 


4A 


n nh e 10 200 

Te AF Se 
take che from the Bones 3 

and mix it with one Pound of Bee? Se, ſhred 1 

Oy 8 


2 Pint 


* . 
, FLY 
«s ##£ A 1 % 0 
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Oyſters chopped, two Anchovies, a Shalot, à little grated Bread. 
oy ſome Sweet Herba, ſhred all this very well, —— them toy mt 
ther, and make it up with the Yolks of Eggs, then turi all the 
Ingredients on the Bones again, and draw the Skin bre n 
then ſew up the Back, and either boil the Fowl in a Bladder an 

Hour and a Quarter, or roaſt it, then ſtew ſome more Oyſters in 
Gravy, bruiſe in a little of your Force - Meat, mix it up with a lit- 
tle Freſh Butter, and a very little Flour, then give it a al 

11 
Guo! 


your Fowl in the Diſh, and pour the Sauce over it, garni 

To roaſt a Fowl with Cheſnuts. 24 

FIRST take ſome Cheſnuts, roaſt them very carefully, ſo as 
not to burn them, take off the Skin, and peel 1 bout a 


Dozen of them cut {mall, and bruiſe them in a Mortar, parbojl the 


Liver bf the Fowl, bruiſe it, cut about a Quarter of a Pond, of 
Ham or Bacon, and pound it; then mix them all together, with 
a good deal of Parſley chopped fine, a little Sweet Herbs, ſore 
Mace, Pepper, Salt and NETS mix theſe together and put into 
our Fowl, and roaft it. The beſt Way of doing it is to Wu 
Neck, and hang it up by the Legs, to roaſt with a. String; add 
baſte it with Butter: For Sauce take the reſt of the Chas 
eld and skinn'd, put them into ſome good. Gravy, with a little 

, hite 1 ine, and n 25 15 roll d in Flo 

Then take up your. Fowl, Jay it in the Din, and pour in the 

Garniſh with Lemon. % 299600), lt bo 20 — 
bx +441). 43366 


i 10 Cole n 193318 150 | r LE N ; 
1 21 1 1 Pullets 4a Ja Sainte Menchout.. * 71 l 
Pepper, Salt, Mace, Nutmeg, and Sweet Herbs; after that4t 
a ound and an Halt of Veal; cut it into NT aug Ey ir K 


* RENE. a. 4 Mes. a — 


unde Plain ant. Eaſy. 73 
linle Batter: Let them be of a ſine Broun, and boil the Gravy 
till there is about enough for Sautey ſtrain it, put a fe Muſh- 
rooms in, and a little Piece of Butter roll'd in Hlour g lay the 
Pallets in the Diſh, and pour in the Sauce. Garni ſh with Lemon 
Note, You may Brown them in an Oven, or fry them, which 
you pleaſe. er „not v | | „t Men 491 wg Di: e 
le qu eden ee eee 


- 
1 


i 


of find 0,931 is n Se WI9T'L. £43 
1 a {mall Diſh one large Fowl will do, roaſt it, and take the 
the Lean from the Bone, cut it in thin Slices, about an Inch 
long, toſs it up with fix or ſeven Spoonfuls of Cream, and a 
Piece of Butter roll'd in Flour, as big as a Walnut; boil it up, 
and ſet it to cool; then cut fix or ſeven thin Slices of Bacon 
round, place them in a Petty- pan, and put ſome e end 
each Side, work them up into the Form of a French Roll, with 
raw Egg in your Hand, leaving à hollow Place in the Middle; 
put in your Fow), and cover them with ſome of the ſame Force- 
Meat, rubbing them ſmooth with your Hand with a raw Egg; 
make -them of the Height aud Bigneſs of a French Roll, and 
throw a little fine grated Bread over them; bake them three 
Quatters of an Hour in a gentle Oven, or under'a baking Cover, 
till they come to a fine Brown, and place them on/your Mazarine, 
that they may not touch one another, but place them ſo that they 
— not fall flat in the baking; or you may form them on 095 
e with a broad Kitchen Knife, and place them on the Thing 


you intend to bake them on: You may put the Leg of a Chicken 


into one of the Loaves you intend for the Middle? Let your 
Sauce be Gravy thickened with Butter and a little Juice of Lemon. 
This is a pretty Side Diſh for à BirftCourle, Summer or Win- 
ter, if you can get them. T cee et ATA 
og T' 2h e e als L nego Matt haut FAN Sd 
Ai ir Mutton Chops in Diſguiſe. 5500 fy þ ö 
TE many Mutton Chops 25 5e want, rub/the i with! 
' Pepper, Salt, Nutmeg, and a little Parſley; rolFeach'Chop' 


in Half a Sheet of White Paper, well buttered on the Infide,” 
and rolled at each End cloſe; have ſore” Hog's Pat 


Drippihg boiling in a Stew- pan, put in the Steaks, fry them df a. 
fine Brown, lay them in your Diſh, and garniſh with fry'd Parſ⸗ 
ley; throw ſome all over, have 4 — Gravy in a Cup; 
but take great Care you don't break the 

in the Diſh, but Jet them be well drained.” 


of * - 
- 3 : a 331 Tz} 2! on 10 
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per, nor have any Fat 
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Chickens roaſted with Force-Meat and Cucumbers. 


y two Chickens, dreſs them very _— break the 
Breaſt Bone, and make a Force- Meat thus: Take the- Fleſh 
of a Fowl and of two Pigeons, with ſome Slices of Ham or 
| Bacon, chop them all well together, take the Crumb of à Penny 
Loaf ſoaked in Milk and boiled, then fer it to cool; when it is 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, 
Pepper, and a little Salt, a very little Thyme, ſome Parſley, and 
: —— Lemon pee I, with the Yolks of two Eggs; then fill your 
„ wit 5p "and tye them at both Ends; after 7 
pore per'd the Breaſt, take four C ucumbers; cut them in two, 
them in Salt and Water two or three Hours before ; then dry 
cad, and fill them with ſome eff the Force-Meat ; (which you 
muſt take care to lave) and tye them with a Packthready Aur 
them, and fry them of a fine n; when your Chickens kre 
enough, lay them in the Diſh, and untye you,, Cucumbers,. but 
take care the Meat dem't come out; then lay them round che 
Chickens with the flat Side downward, and the narrow Bnd up- 
wards: Tou muſt have ſome rich fry d Gravy ant? pour N 
Diſh; then gamiſh with Lemon. JIM wah 3: bbs vo 
Nore, One large Fowl done this Way, with the Cucumbare 
laid round it, looks very Pee - moore 


I- 
Chickens @ J Brat. 


| you wig take a Couple of fine Chickens, lira hail, * and 
ſeaſon them with Pe 0 Salt, and Mace; then lay a Layer 
of Veal in the Bottom of a deep Stew-pan, wi with 2 Slice or 
of Bacon, an Onion cut to Viet a Piece of Carrot and a Leer 
of Beef; then lay in the Chickens with the Breaſt downward 
2 Bundle of Sweet Herbs : Wa! yd that ay a 33 of Beef, low 
Nut in a Quart of Broth or clofe, Het it ſtew very 
ly tran Hour after'it to ——.— in the mean Tt, 
e Rapoo thus: Take a good Veal Sweetbr eh two. 
* gut them {ma}, ſet them on the Fire, with a very little Broth! or 
ater, ' a few Cocks Combs, Truffles and Moruls; cut ſmall, Wich 
an Ox Palate, if you have it, ftew them all together till rhey ure 
— and: when your Chicketis are done tuke them up, and 
keep them hot; then ſtrain the Liquor they were ftew'd in, sk im 
_the Fat off and pour into your Rapoo'y add 2 Glaſs of Red Wine, 
a Spoonful of Catchup, anda few Muſhrooms, Alien boil all ange- 


aher with a few Artichoke Bottoms cut in four, and 2 


* Pre If your Sauce is not . enough, take a little ba of 
of utter 


r 


Jae er rolled jn Flour, and when enough 


LY. ew'd;in, ſtrain it, kim off the F 
int of Oyſters, with t e 
3 with a Glaſs if $1260 


Thyme ; chop all tegether 
Egg. ſtuff it . the Skin and the Fleſh, of ks Son 
Care you don't break the Akin, and then ſtaff what O 
5 — into the 


Wine, then lay your Sorrel in 
| the Sance ones tha. Garni ſh 0 


1225 Hes Obickehs? bpid dem juſt fe for eil 
| of and" take” the white 5 „ pull it inte 


. made Plain aud EA/). 75 
lay your Chickens in the 
and pour your Ragoo oves. theft. Garniſh with Lamon. 
ou may make your Sauce thug: Take ta Jorany the Bond 
C dur 
Tg, en le 8 8 9 | 
in Flour, then bei 2 over your 
ls; Gaal wit with | por iron 


"To tage Fowl. ' roche 77 


** 
raiſe my Skin fn the 
take a Veal Sweetbread 


17 


Mr 12 large Fowl or Turky, 
Breaſt Bone with your Finger, 


and cut it ſmall, a few Oyfters, a few Muſhrooms, . 


ſome Lemos peel, and a litt 


„4 little Nutme 
all and mix with the Tolk of an 


tome Pepper, 


au 
of the Fowl. Lou may ld th h of 

the Fowl. with Bacun, if you chuſe it. Paper the Breaft 

"roaſt it. Make good-Gravy, and garniſh waſh e "Toa 

may add a few Muſhrooms to the Sauce. | gay 


2 92 Broil Chickens, 


GLIT them down the Back, and ſeaſon them with bY 1 
Salt, lay them on a very clear Fire, and at a great Diſtance; 


let the Infide; lie next the Eire till it is above Half doe, then 
turn them, and take 0 Care the ge 1 2 don't burn, throw 


| Jome fine Raſpings of Bread over 1 
8 e Green, with 


et them de of a fine 


the Gizzards cut, d, and hroil'd with Pepper and Sale. 
Or this Sauce: I Handful of Sorrel, dip it in bojling 
Water, tben drain it and have ready Half z Pint of god Gravy, 


Maſhrooms, 2 WA and t Liwrs dpi d, 


2 Sbalet ſhred Imall, and ſome Parſley boil d very green ; thicken 


ir wich a Piece of Butter rolled in Flour, and add a Glaſs of Red 
tound the Wat. ww 4 


Lemon, * 


e een . juſt = Sauce rodeo: 
Pali Chickens. dah, 


too much; wer they are boiled 8 ah. He 


Chickens raaſted with Furce-Meat and Cucumbers. 
TALE two Chickens, dreſs them very neatly, break the 

Breaſt Bone, and make a Force- Meat thus: Take the-Fleſh 
of a Fowl and of two Pigeons, with ſome Slices of Ham or 
Bacon, chop them all well together, take the Crumb of a-Penny 
Loaf foaked in Milk and boiled, then ſet it to cool; when it is 
cool mix it all together, ſeaſon it with beaten Mace, Nutmeg, 
Pepper, and a little Salt, a very little Thyme, ſome Parſley, and 
a little Lemon-peel, with the Yolks of two Eggs; then fill your 
 Fowls, fpit them, and tye them at both Ends; after you pave 

per d the Breaſt, take four Cucumbers, cut them in two, 

y them in Salt and Water two or three Hours before ; then dry 
them, and fill them with ſome ef the Force-Meat (which you 
muſt take care to fave) and tye them with a Packthread, Aur 
them, and fry them of a fine Brown; When your Chickens fre 
enough, lay them in the Diſh, and untye your Cucumbera, but 
take care the Meat dem't come out; then lay them round che 

Chickens with the flat Side downward, and the narrow Bnd up- 
wards: Tou muſt have ſome rich fry'd Gravy and pour into dhe 
Diſh ; then garniſh with Lemon. JM wot bbs vam 
Wore, One large Fowl done this Way, with the Cucumbers 
laid round it, looks very pretty, and is a very good Diſh, 


— 5 * 4 iv y 7: NC 1117 | 

£14 1959 + Chickens: @ i Brag! 8 
Y 00, muſt take a Couple of fine Chickens, | lard therm, "and 
ſeaſon them with Pepper, Salt, and Mace ; then Jay a Layer 
of Veal in the Bottom of a deep Stew-pan, with à Slice or two 

of Bacon, an Onion cut to Pieces, a Piece of Carrot and a Lay 
of Beef; then lay in the Chickens with the Breaſt downward; Ind 
a Bundle of Sweet Herbs: After that lay a Layer of Beef, and 
put in a Quart of Broth or Water, cover it clofe, let it ſtew very 
| thy tor an Hour after it begins to immer: fn the mean Tine, 
get ready a Rapoo thus: Take a good Veal Sweetbread;ior two, 
cut them ſma}}, ſet them on the Fire, with \a' very little Broth! or 
Water, a few Cocks Combs, Truffles and Morels; cut ſinall, Wich 
an Ox Palare, if you have it, ſte them all together till they ure 
enough, and: when your Chicketis are done; tuke'them up, and 
keep them hot ; then ſtrain the Liquor they were ftew'd in, sk im 
the Fat off and pour into your Rapoo 5 add a Glaſs of Red Wine, 
- a Spoonful of Catchup, and a few Muſhrooms, Alien boil all ange- 


l cher with a few Artichoke Bottoms cut in four, and 8 | 


iece of 
Butter 


— 


ED 


"Pops At your Sauce is not thick enough, take a little 


— 2228 6 I — "x WE: 


«a . 


2 
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5 Or. you, may make your Sauce og. +. Tpke the pre, — 1 
Were 


'diin, ſtrain kim off 
Ae Oyiters, with 7. — LI 


1 


Thyme z chop all together imall and mix with the Talk of an 
Egg. ſtuff it in between the Skin and the Fleſh, but take great 
Care you don't break the Skin, and then ſtuff what Oyſters you 
Parmar, into the 


| "tha dance aver 1 2 Garniſh d 
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arr rolled jn Flour, and when enough lay your Chickens in the 
and pour your Ragoo ove them: Garniſh with Lamom. 


— 
Ts e your 
al pow over your 


15 
of 


_ with a Glaſs of — A food 
in Ni then boil — 
Fouls | Garniſh with 
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A K E a fins large Fowl or Turky, raiſe 1 1 Sin from the 
Breaſt Bone with your Finger 12 take a Veal Sweetbread 

and cut it ſmall, a few Bryan 4 a few Muſhrooms, 2 
tome Pepper, a _ Nutmeg, ſome Lemonypeel, and lizels 


of the Fowl. You may lard the of . 
the Fowl. with Bacun, if you chuſe it. Paper the Breaft, and 


"roaſt it. Make good/Gravy, and garniſh _ n Ae 
may ald a few Mae wake 


To Broil Chickens, 


GLIT chew down the Back, and ſcaſon them with Pepper and | 
Salt, lay them on a very clear Fire, and at a great Diſtance; 


let the Inſide lie next the Eire till it is above Half done,, then 


turn them, and take great Care the fleſhy Side don't buen, throw 


_ Jome fine Raſpings of Bread over it 5, fol let them be of a fire 
Brown, but not Ae 1.0 


Let. your dae ood. Gravy, with 

Maſhrooms, and Lemon "2 the Livers brpil'd, 

the Gizzards cut, (ie, an and broil'd with Pepper and Salt. 
Or this Sauce: Take a Handful of Sorrel,” dip it in bojling 


Wer; then drain it and have ready Half à Pit of god Gravy, 


a-Shalet ſhred ſmall, and ſome Pärſſey boil'd very green ; thicken 

ir wich a Piece of Butter rolled in. Flour, and add 4 lait of Red 

Wine, then lay your Sorrel in Hen "pores rhe n Pr 
man, „ 2b 


„ * my kd juſt what Sauce re 
Puli Chickens. 1 
Ton three Obickein,” boit hom. jo RO RS bir not 
too much; when they are Votted- enough ffea 'Skin 


off, and take” the white Fleſh off the Bones, Pall it inco Pieces 
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about as thick as a large Quill, and Half as long as your Finger, 
have ready a Quarter of a Pint of good Cream and a Piece of | 
Freſh Butter about as big as an Egg, ſtir them together till the | 
Butter is all melted and then put in your Chickens with the Gravy ] 
that came from them, give them two or three Toſſes round on 

* the Fire, put them into a Diſh, and ſend them up hot. 

Were, Leg makes a very pretty Diſh by itſelf, brotbd 
very nicely with ſome Pepper and Salt: The Livers being broil'd, 
and the Gizzards broil'd, cut and flaſh'd, and laid round the ; 
Legs, with good Gravy-Sauce in the Diſh. Garniſh with | 
| 
| 


A pretty Way of fiewing Chickens. 
"JF. EEG fine Chickens, Half boil them, then take them 
| up in'a Pewter or Silver Diſh, if you have one; cut up 
your Fowls, and ſeparate all the Joint Bones one from another, 


and then take out the Breaſt Bones. If there is not Liquor enough | 
from the Fowls add a few Spoonfuls of the Water they were | 
boil'd in, put in a Blade of Mace, and à little Salt; cover it | 


cloſe with another Difh, fer it over a Stove or Chaffing-diſh of 
Coals, let it ſtew till the Chickens are enough, and then ſend 
them hot to Table in the ſame Diſh they were ſtew'd in. = 
Note, This is a very pretty Diſh for any fick Perſon, or. for a | 
Iying-in Lady. For Change it is better than Butter; and the | 
uce is very agreeable and pretty. YO 19 fe 
* B, You may do Rabbits, Partridges, or more Game this 
ay. 2 . | | SO: + 1 
| Chickens Chirzngrate. '* | 
CUT off their Feet, break the Breaſt Bone flat with a Rol- | 
ling- pin, but take Care you don't break the Skin; flour 
them, fry them of a fine Browh in Butter, then drain all the Fat 
out of the Pan, but leave the Chickens in; lay a Poundiof Gravy y 
Beef cut very thin over your Chickens, and a Piece of Veal cut 
very thin, a little Mace, two or thtee Cloves, ſome Whole 
per, an Onion, a little Bundle of Sweet Herbs, and à Piece of 
Carrot, and then pour in a Quart of boiling Water ; cover it 
cloſe, let it ſtew for a Quarter of an Hour, then take out the 
Chickens and keep them hot; let the Gravy boil till it is quire 
rich and good, then. ſtrain it off and put it into your Pan again. 
with two Spoonfuls of Red Wine, and a few Muſhrooms; pul 
in your Chickens to heat, then take them up, lay-them into F an 
- iſh, and pour your Sauce over them. Garniſh with Lemon, 
- ad a few Slices of cold Ham warm'd in the Gravy. WT 
ole, 


S a 
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Note, You may fill your Chickens with Force- Meat and lard 
them with Bacon, and add Truffles, Morels, and Sweetbreads 
cut ſmall, but then it will be a very high Diſh. 


Chickens boiled with Bacon ny Sellery. 
RAE two Chickens very white in a Pot by themſelves, - and 


a Piece of Ham, or good thick Bacon; boil two Bunches 


of Sellery tender, then cut them about two Inches long, all the 
white Part, put it into a Sauce-pan with Half a Pint of Cream, 


a Piece of Butter rolled in Flour, and ſome Pepper and Salt; 


ſet it on the Fire, and ſhake it often : When it is thick and 


fine, lay your Chickens in the Diſh and pour the Sauce in the 


Middle, that the Sellery may lie between the Fowls, and gar- 
niſh the Diſh all round with Slices of Ham or Bacon. tak: 


Note, If you have cold Ham in the Houle, that cut into 


Slices. and broil 4 does full as well, or better, to lay round the 
Di 


Chickens 8855 Tongues A good Di for a great 
deal of Company. 


T. fix fall Chickens boiled ve white,” fi, Hes 
Tongues boiled and L a Cauliflower. bailed 

White in Milk and Water whole, and a good Sls .of 1 

boiled green; then lay your Cauliflower, in t 

Chickens clote All round, and the Tongues round en ah the 

Roots outwards, and the Spinach in little Heaps between the 


Tongues. Garniſh. with little Pieces " 2 tated, and lay 
Tr * 2 - 


a litt e Lopgues. 


we . 146 94) Scotch ia” 5. = 5 * an. 


DIRST. wits our Chickens; dry 8 a clean Clock, — 
them into a 


e them, t $074 into Quarters 3 
r fl. or Sauce pan, and juſt cover th W pat 


jade er tho of Mace, _ za: little | undle: of Parſley 3. 


cover them cloſe, and. let. them ſteu, Half an Hour, then chap 


Half a Handful of clean waſh'd Parſley and throw in, and hajg 


ready fix Eggs, Whites and all, beat fine; let your Liquor 
1 and pour the Egg all over them. as it ils, Hine hd alto 
* hot in a deep Diſh, but take out t + Bl of Patſle 


You: muſt be ture to K im the well debe yo wo x 
Mace, and 1 e and cler Bris 3! 


. 
A : \ 


= 
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Note, This is alſo a very pretty Diſh for ſick People, but the 
it. ly 


Scotch Gentlemen are very fond of 


| T0 marinate Chickens. 5 
C UT. two Chickens into Quarters, lay them in Vinegar for 


three or four Hours with Pepper, Salt, a Bay-Leat, and a 


few Cloves, make a very thick Batter, firſt with Half a Pint 

Wine and Flour, then the Yolks: of two Eggs, a little melted 
Butter, ſome grated Nutmeg, and chopp'd Parſley ; beat all very 
well together, dip | 'Fowls: in the Batter, and fry them in a 


Baſons. ; 


To Stew Chickens. F 


TALE two Chickens, cut them into Quarters, waſh them 
clean, and then put them into a Sauce- pan; put to them a 
Quarter of a Pint of Water, Half a Pint of Red Wine, ſome 
Mace, Pepper, a Bundle of Sweet Herbs, an Onion, and a few 

Raſpings 3 cover them cloſe, let them ſtew Half an Hour, then 
tak a Piece of Butter about as big as an Egg rolled in Flour, 
ut It in, and cover it cloſe for or fix Minutes, ſhake the 


* 


auce - pan about, and then take out the Sweet Herbs and Onion. 


You may take the Tolk of two Eggs, beat and mix d with them; 


5 Ducks 3 % M, 0 - 


TALE two fire Ducks, cut them into Quarters, fry them in 
Butter a little Brown, then pour out all the Fat, and throw 
Abe Flour de them 3 40d Half a Pine of good Gravy, 6 
arter of a Pint of Red Wine, two Shalers, an Anchovy, an 
4 Bundle of Sweet Herbs; cover them cloſe, and let them ſtew a 
Quarter of an Hour ; rake out the Herbs, skim off the Fat, and 
let your Sauce be as thick as Cream. Send it to Table, and 
v h , Wild Der the 20 m., 
1 * ry it 2 a _ Zo a but 
leave the Joints hanging toget row:a little Pepper 
Sale, and ſqueeze the Juice of a Lemon over it, urn it 25 1 
| | rea 
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Breaſt, and preſs it hard with a Plate, then add to it its an Gra- 
vy, and two or three Spoonfuls ↄf good Gta vy; cover it claſe with 
another Diſh, and ſet it over a Stove for ten Minutes, then ſend 
it to Table hot in the Diſh it was done in, and garniſh with Le- 
mon. You may add a little Red Wine, and a Shalot cut ſmall, 
if you like it, but it is apt to make the Duck eat hard, unleſs y 
firlt heat the Wine and pour it in juſt as it is done. 


To boil @ Duck or Rabbit with Onions, © 
BOL your Duck or Rabbit in a good deal of Water, be ſure 
to askim your Water, for there will always rife a Skim; which 
if it. boils down will diicolour your Fowls, Sr. They will rake 
about Half an Hour boiling ; tor Sauce; your Onions muſt be 
peel d, and throw. them into Water as you peel them, then cut 
them into thin Slices, boil them in Milk and Water, and skim 
the Liquor. Half an Hour will boi} them. Throw them into a 
clean Scive to drain them, put them into a Sauce: pan and chop 
them ſmall, ſhake in a little Flour, put to them two or three 
Spoonfuls of Cream, à good Piece of Butter, ſtew all together over 
the Fire till they are chick and fue), lay the Duck dr Rabbit in 
the Diſh, and pour the Sauce all over; if a Rabbit. Jou.maſe 
off the Head and cut it in two, and lay jt on each Side the Dil 
Or, you may make this Sauce for hinge Take one large 
Onion, cut it ſmall, Half a Handful of Parſley clean wafhed and 
pick d, chop at a Lettuce cut ſmall, a Quarter of a Pint of 
good Grayy, a good Piece of Butter rolled in a Iittle Flour; add a 
little Juice 3 a little Pepper, and Salt, let all ſtew toge 
ther for Half an Hour, then add two Spoonfuls of Red Wine; this 
Sauce is moſt proper for a Duck; Jay yout Puck in the Diſh, and 
Pour your Sauce over it, 
To areſs à Duck with Green, Peas. 
PUT a deep Stew · pan over the Fire, with a Piece of freſh But · 
4 ter, ſinge your Duck and flour it, turn it in the fat two or 
three Minutes, then pour out all the Fat, but let the Duek remain 
in the Fan; put to it Half a Pint of good (Gravy, 4 Pint of Peas, 
two Lettuces cut ſmall, a ſmall Bundle of Sweet Herbs, a little 
Pepper and — — 2 r _— — be 
Hour, now t ve al an a 23 | TD * Are i 
done in 2 little ane; ak put in a r beaten Mace, 
and thicket it either with a Piece uf Butter ralled in Fur, r the 
Folk of an Egg beat up with two gr three Spoonfaſs.of Cream; 
Make it all together for three or faur Minutes, — — | 
1 | Herbs, 


— 
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may garniſh with boiled Mint chopped, or let it alone. 


Herbs, lay the Duck in the Diſh and pour the Sauce over it: You 


T0 adreſs a Duck with Cucumbers, 

T AKE three or four Cucumbers, pare them, take out the Seeds, 
cut them into little Pieces, lay them in Vinegar for two oi 
three Hours before, with two large Onions peeled and ſliced, then 
do your Duck as above; then take the Duck out, and put in the 
Cucumbers and Onions, firſt drain them in a Cloth, let them be a 
little Brown, ſhake a little Flour over them, in the mean Ti 
let your Duck Le ſtewing in the Sauce -pan with Half a Pint 
Gravy for a Quarter of an Hour, then add to it the Cucumbers 


and Onions, with Pepper and Salt to your Palate, a good Piece of 


Butter rolled in Flour, and two or three Spoonfuls of Red Wine; 
ſhake all together, and let it ſtew together for eight or ten Minutes, 
then take vp the Duck and pour the Sauce over it. $ 


Or you may roaſt your Duck and make this Sauce and pen 
over it, but then a Quarter of a Pint of Gravy will be enough. 


4 * - , . AH RI 341 n 
To areſs a Duck a la Braiſe. 
AKE a Duck, lard it with little Pieces of Bacbn, ſealon it 
inſide and out, with Pepper and Salt, lay a Layer of 750 
cut thin, in the Bottom of a fool! 5 and. then a Laval lean 
Beef cut thin, then lay on your Duck with ſome Carrot, an Onibn, 
a little Bundle of Sweet Herbs, a Blade or two of Mace; and lay a 
thin Layer of Beef over the Duck, cover it cloſe and ſet it over @ 
ſlow Fire for eight or ten Minutes, then take off the Cover and 
ſhake in a little Flour, give the Pan a ſhake, pour in a Pint o 
{inal Broth or boiling Water, give the Pan a ſhake vr two, cover 
it cloſe again, apd let it ſtew Half an Hour, then take DEG 
ver, take out the Duck and keep. it hot, let the Sauce boil ti 
there is abut k Quarter of a Pint or little better, then ſtrain it and 
put it into the Stew-pan again, with a Glats of Red Wine; pit 
in your Duck, ſhake the Pan and let it ſtew four or five Minutes, 
then lay your Duck into your Diſh. and Rue Sauce over it ani 
rr uck very high, you may 


iriſh with Lemon. Tf 0 Jove your | 
5 it with the following Ingredients: Take a Veal. Sweetbread: cut 


in fix of ole. Pieces, a few. Truffles, ſome Oyſters, à little Sweet - 


Herbs and Parſley: chopped fine, à little Pepper, Salt, and beaten 
Mace; fill: your Duck witli the above Ingredients, tye both Ends 


tight; and dreſs it as. abq ve; or you;may fill ĩt with Force:Meat 


made thus: Take 4 little Piece of Veal, take all, the Skin and Bat 


of, beat it in à Mortar with às much Sewer, and an Equal Quant . 
5 tity 
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f a.m WWW . mm a> DL FA ao. a = 4 ol 


* 


made Plain and Eaſy. 81 
tity of Crumbs of Bread, a few Sweet Herbs, ſome Parſley chopped, 
a little Lemon- peel, Pepper, Salt, beaten Mace and Hams and 
mix it up with the Yolk of an Egg. 

You may ſtew an Ox's Palate tender, and cut it into Pieces, 
with ſome Artichoke Bottoms cut into four, and toſſed up in the 
Sauce; you may lard your Duck or let it alone, Juſt as'you pleaſe, 
for wy part I think it beſt without. 


To Boll Ducks the French Way.” 


ERS our Ducks be larded and Half roaſted, then 2 them 
off the Spit, put them into a large earthen Pipkin, with 

Half a Pint of Red Wine, and à Pint of good 7 ſome 
Cheſiuts, fit roaſted and peeled. Half a Pint of Tarps.Oſters, 
the Liquor ſtrained and the Beards taken off, two or 1 little 
Onions minced ſmall, a very little ſtripped Thyme, Mace, Pep- 
r, and a little Ginger beat fine; cover it cloſe and let them ſtew 
Har an Hour over a ſlow Fire, and the Cruſt of a French Roll. 
grated when bon put in your Gravy and Wine ; when 9 are 
enough take t Em up and Pour the Fauce over them. | 


To dreſs: a Gooſe with Onions or Cabbage: | 


T9 dreſs a Gooſe with Onions or Cabbage, ſalt the Goole. for | 
a Week, then boil it; it will take an Hour; you either. . 
make Onion Sauce as we do for Ducks, or Cabbage Ws chop 
ped, and ſtewed in Butter with a little Pepper and Salt; lay t 


oofe in the Diſh, and pour the 8 over it: It eats ver 
good with either. 185 4 


Directions for Roaſt ing | a ; Gooſe. 


| 2 Sage, waſh it, PS. it clean, chop it ſmall, with 
and Salt; roll them 1 Butter and put them i into the 
nally [noble put Onion into any Thin unleſs you are ſure every 
y loves it; take Care that your Gooſe be clean pick d * 
— d; I think the beſt wm 1 to ſcald a Gooſe, and then 
are ſure it is clean, and not fo ſtrong: Let your Water be calding 
hot, and dip in your Gooſe for a Stine, then all the ow 
will come off clean; when it is quite clean waſh it with cold 
Water, and dry i it with a Cloth; roaſt it and baſte it with But- 
tet, and when it is Half done throw ſome Flour over it, that it 
may have a fine Brown ; three Quarters of an Hour will do it at 
a quick Fire, if it is ide too large, otherwile it will require an 


* 


— RO have wo in £ Salon, and Apple Sauce in 


A Green 


dle of Sweet Herbs, a Bay- Lea 


32 The Art of Cookery, 


h A Green Gooſe. 
N EVER put any Seaſoning into it, unleſs defired ; you muſt 

either put goud Gravy, or Green Sauce in the, Diſh made 
thus: Take a Handful of Sorrel, beat it in a Mortar, and 1queeze 
the Juice out, add to it the Juice of an Orange or Lemon, and a 
little Sugar, heat it in a Pipkin, and pour it into your Diſh, but 
the beſt Way is to put Gravy in the Diſh, and Green Sauce 1n a 


Cup or Boat; or made thus: Take Half a Pint of the Juice of 


Sorrel, . a Spoonful of White Wine, a little grated Nutmeg, a 
little grated Bread, boil theſe a Quarter of an Hour foftly, th 
ſtrain 1t and put it into the Sauce-pan again, and ſweeten it wit 
à little Sugar, give it a boil. and pour it into a Diſh or Baton ; 


ſome like a little Piece of Butter rolled in Flour and put into it. 
G ET a fat Gooſe, take a Handful of comman Salt, a Quarter 
of an Quncz of Salt-Petre, a Quarter of a Pound of coarle 
Sugar, mix all together, and rub your Goole very well, let it lie 
in-thas Pickle a Fortnight, turning and rubbing it every Day, 
then. zoll it in Bran hang it up in a Chimney where Wood- 
Smoke is for a Week. If you have not that Conveniency ſend it to 
the Bakers, the Smoke of the Oven will dry it, or you may hang 
it in your own Chimney, not too near the Fire, but make a Fire 
under it, and lay Horſe: Dung and Saw-Duſt on it, and that will 
imother and ſmoke-dry it; when it is well dried keep it in a dry 
Place, you may keep it two or three Months or more; when you 
_ 1t put it in a good deal of Water, and be fure to skim it 
well. IH 99019 a 

Note, You may boil Turnips, or Cabbage boiled and ſtewed 
in Butter, or Onion Sauce. | 


To ares a Goole in Ragoo. | 
PLAT the Breaſt down with a Cleaver, then preſs it down 
L with your Hand, skin it, dip it into ſcalding Water, let it 
be cold, lard it with Bacon, ſeaſon it well with Pepper, Salt, and 
a little beaten Mace, then, flour it all over, take a Pound of, good 
Beef Sewer cut ſmall, put it into a deep Stew - pan, let jt be melted, 
then put in your Goole, let it be Brown on both Sides, when it 
is Brown put in a Pint of — Water, an Onion or two, a Bun- 
x, ſome Whole Pepper, and a few 
Cloxes, cover 4 7 hol let it ſtew ſoſtly till it is tender; about 
Half an. Houp will do it if ſmall, if a large one three Quarters of 


_— | 


11 To dry 4 Gooſe. 
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an Hour: In the mean Time make a Ragoo, boil ſome Turnips 
almoſt enough, ſome Carrots and Onions quite enough; cut them 
all into little Pieces, put them into a Sauce-pan with Half a Pint 
of good Beef Gravy, a little Pepper and Salt, a Piece of Butter 
rolled in Flour, and let this ſtew all together for a Quarter of an 
Hour; take the Gooſe and drain it well, then lay it in the Diſh, 
and pour the Ragoo over it. 4 0 

Where the Onion is diſliked, leave it out, Tou may add Cab- 
bage boiled and chopped ſmall. eee 2 
* | . i, N In gn 1 ih ett NE l. 
| 1 1241 5 of Gooſe 4 Ia Mode. 77 bor ed us 
AKE a large fine Gooſe, pick it clean, skin it, and cut if 
down the Back, bone it nicely, take the Fat off, then take a 
dried Tongue, boil it and peel it: Take a Fowl and do it in the 
{ame Manner as the Gooſe, ſeaſon it with Pepper, Salt, and beaten 
Mace, roll it round the Tongue, ſeaſon the Gooſe with the ſame, . 
put the Tongue and Fowl in the Gooſe, and ſew. the Gaoſeiu 
again in the fame Form it was before; put it into & little Pot that 
will juſt hold it, put to it two Quarts of Beef Gravy, a Bundle 
of Sweet Herbs, and an Onion; put ſome Slices of Ham, or good 
Bacon, between the Fowl and Gooſe, cover it cloſe, and 513 
an Hour over a good Fire: When it begins to boil Jet it do very 
ſoftly, then take up your Gooſe and skim off all the Fat, ſtrain 
it, put in a Glaſs of Red Wine, two Spoonfuls of Catchup, a Veal 
Sweetbread cut ſmall, ſome Truffles, Morels, and Muſhrooms, + 
Piece of Butter rolled in Flour, and ſome Pepper and Salt, i 
wanted; put in the Gooſe again, cover it cloſe, and let it ſtew 
Half an Hour longer, then = it up and pour the Ragoo over it. 
Garniſh with Lemon, ehe ILETS 
"Note, This is a very fine Diſh. You muſt mind to fayethe 
Bones of the Gooſe and Fowl, and put them into the Gravy when 
it is firſt ſet on, and it will be better if vou roll ſome Mar- 
row between the Tongue and Fowl, and between the Fowl and 
Gooſe, it will make — mellow and eat fine. Tou may add fi 
or ſeven Lolks of bard Eggs whole in the Diſh, they are a pre 
Addition. %% ew : etrir boating t rel le 4443 
y 1 OA Sie 4 393 nnn 18909 82 + fm 
wem . eee Gib % e tec" 
ET them be nicely ſcalded and picked, bteak the two Pigion 
*- Bones in two, cut the Head in two, and cut © the Noſtrils; 
cut the Liver in two, the Gizzard in tour,” and che Neck in two 3 
ſup off the Skin of the Neck, and . two hard 
Eggs chopped fine, the Crumb of à French Rolf ſteeped in hot 
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M Milk 
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of three Hours, Shen 1 mix it with the hard Egg, a 155 


4 Saf, ang a little d fine, a very lit- 
* ng 1515 r it to gether Pie ug End of "the Skin, 

20 Ns 5 th the Ing 1 e the other End tight, and put 
all together 1 


50 4 pA n, with a Quart of good Ape Broth, 
{ Rundle of Sweet M Onion, 192 Whole f r, Mace, 


two of three Cloves ty d up looſe in a Waſh R Ne wry lit- 

the Piece of Lemon- brd; core them e ſtew till 
9 ite nder, "then" take à mall Preach Il toaſte os Eo on all 
oy and put it into aſs — * it a ſhake, and let it 
ſtew till there is juſt Gy E. Farid do eat with chem, then take 
out the Onion, Sweet Spice, lay the Roll in the Mid- 
de; the Giblets round, thi Bae cut into aw and laid round, 
auch then Eee Sauce over all. 


Another Fap V. 


TAKE 597 Rx Nur d, the Feet skinn d 
1.40 * 1 7 cut in 1 > Pinion Bones broke 
r 1. 1 t cut into four, the Pipe 
oy 15 , and the ec cut in two: Put them into 
IL ter, lame Whole — r 
Mac 15 prig of Eos ye, a 
Rp , 90 l FD clole and ſet 
Let them Ty 


mhers . l. 
ue aa 
5 rhe = Salt, 


, To Rua Pigeons, 

JILL them wah * clean waſh'd and chopp'd, and 0 2 
r and Sal roll'd in — Fill the Nile 
cloſe, ſo that nothing can run out, put a Skewer behiguph 
A810 ge, and have à little — on 1. pol with fix Hooks to it, 
ad on — Hook hang a Pigeon one End of A String ta 

the Chimney, and the other to the Iron (this is t we call 
the: poor © Many $ Spit) flour them, - baſte them with Butter, and 
turn them 2 fear of bitting the Bars. They will roaſt 
nicely, a Il of Grayy. Take Care how you take them off, 
not to loſe any of the 10 You may melt a very little Butter 
te put into the the Ne our Pigeons ought to 25 W freſh and 
| . nor. too LEN This is | r* 
We 3950 wil res in t pork Kt ACK a very 


1 


_— x -& * * * 3 3 5 
made Plain 4 Eaſp. 13 
When you roaſt them all thg. Gravy runs out, or if 


you ſtuff 3 and brei! 1 hole $ you — mr ſave i * 


lo well, though they will be v 
m the Diſh py” and db wirk POE ac 


To Bor Pigeon 
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= 
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handſome ſq u 175 of nd lay id the 
ſome Sp 2 8 lay 7 0 t 1 
Garniſh 175 ah Pe, 1 70 in Pats 

criſp. '& x 90 y lay one 175 PS 175 

yo. a th Ren fed WERE 


on eac bh Gm with Kh Pe 
in a * 


+ 
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Bader 


To à Ia Dat Pi eons, 


TIN a large Sauce. «nj nj By 4 Jaye r rof Bach, then 4] 
of Veal, a Layer Ol and 0 of lichs L 

Veal, about 4 pod of Ven, 4 Pound 9 Fray 

thin; a Piece of Carrot, 4 Bündlse of' Swe 7 cbs, ah 

forms Black and White Peppet, 4 Blade o tw6 

five Cloves, and: a little Cruſt of Bread tos 1 vety Bre 

the Sauce-pan cloſe, ſet it over a * Fire for 8 Th 

ſhake itt a little Flour, then pb wy a 1. 

ſhake it round, eber it folks fl t 

22 a good, th fab j of al ina 


Pe 

may. ol ty NS ke wit 

Ma" made thi e s fe Fo 
er best in Yo 
of Bichd, ſeine Peg ; Bak, os 


Fur 


5 A. 19 

Try i car ſmall, - 2 bp Ta e fl 
mix a t , 

the Pi Mo flat the Beat d i: EY 1 nem 

in Freſh Bütrer a little Brown z 80 a] the F fein iht 

of ths Pan, and put to the Pede of , covet them coſe, 


and Jet them ſtew a Quarter of an — or till you think they 
are _ . ; then take Pen laythem 1 in the Diſh, and 
qur See on 75 on, lay 'A Bay Leaf, and on th 1 
CINE e V gatniſh-with a Lemon notch 
or E. it al 


Nore, ' Jod thay lea poet 1 n nel 
and gögd Tg) it, 20 0 4 ts e 1 ner. for 


# fine Matle 
Pigeons 


Bout, them 9 bs peu be auen Mi; No, 885 EA 
re 


* 
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Pigeons au Poir. 


AKE a good Force-Meat as above, cut off the Feet wy 
ſtuff them in the Shape of a Pear, roll them in the Lolk 
of an Egg, and then in Crumbs of Bread; ſtick a Leg at the 
Top, butter a Diſh to lay them in; then ſend them to an 
Oren to bake, but don't let them touch each other; when oy 
are enough lay them in a Diſh and pour good Gravy thicken' 
with the Tolk of an Egg, or Butter rolled in Flour ; don't pour 
our Gravy over the Pigeons. You may garniſh with Lemon. 
t is a pretty genteel Diſh : Or for Change lay one Pigeon in the 
Middle, the reſt round, and ſtewed Spinach between; poached 
Eggs on the Spinach. Garniſh with notched Lemon and Orange 


cut into Quarters, and have melted Butter 1n Boats, 


Pigeons /toved. 


TAKE 2 ſmall Cabbage Lettuce, juſt cut out the Heart and 
make a Force-Meat as before, only chop the Heart of the 
Cabbage and mix with it; fill up the Place you took it out, and 
ye it acroſs with a Packthread ; fry it of a light Brown in Freſh 
Butter, pour out all the Fat, lay the Pigeons round, flat them 
with your Hand, and ſeaſon them a little with Pepper, Salt, and 
beaten Mace (take great Care not to put too much Salt) pour in 
Half a Pint of Rbheniſb Wine, cover it cloſe, and let it ſtew about 
five or fix Minutes; then put in Half a Pint of good Gravy, cover 
them cloſe and let them ſtew Half an Hour. Take a good Piece 
of Butter rolled in Flonr, ſhake it in, when it is fine and thick 
take it up, untye it, lay the Lettuce in the Middle, and the 
Pigeons round ; ſqueeze in a little Lemon Juice, and pour the 
Sauce all over them. Stew a little Lettuce and cut it into Pieces: 
for Garniſh, with pickled red Cabbage. * 4 
Note, Or for Change you may ſuf? your Pigeons with the ſame 
Force - Meat, and cut two Cabbage-Lettuces into Quarters, and 
ſtew as above; ſo lay the Lettuce between each Pigeon, and one 
in the Middle, with Lettuce round it, and pour the Sauce all 


over them. 

FAS * Pigeons as above, then lay a Slice of Bacon 
the Breaſt, and a Slice of Veal beat with the Back of a 

Knife, and ſeaſon d with Mace, Pepper and Salt, tye it on 

with a ſmall Packthread, or two little fine Skewers is“ better; 

ſpit them on a fine Bird-Spit, roaſt them and baſte with a Piece of 


Pigeons ſurtout. n. 7 6 


Butter 2 


made Plain and Eaſy. %.."- Of; 


Butter, then with the Yolk of an Egg, and then baſte them again 
with Crumbs of Bread, a little Nutmeg àud Sweet Herbs; when 
enough lay them in your Diſh, have good Gravy ready with 
Truffles, Morels and Muſhrooms, to pour into ydur Pin. Gar- 
niſh with Lemon. We WN ent 1 
Pigeons in Compote with white Sauce. 
LET your Pigeons be drawn, pick d, ſcalded, and flea d; then 
them into a Stew-pan with Veal Sweetbreads, Cocks 
Combs, Muſhrooms, Truffles, Morels, Pepper, Salt, a Pint of 
thin Gravy, a little Bundle of Sweet Herbs, an Onion, and a Blade 
or two of Mace; cover them cloſe, let them ſtew Half an Hour, 
then take out the Herbs and Onion, then heat up the Yolk of two 
or three Eggs, and ſome chopped Parſley in a Quarter of a Pint of 
Cream, and a little Nutmeg ; mix all together, and ſtir it one way 
till thick; lay the Pigeons in the Diſh, and the Sauce all over. 
Garniſh with Lemon. | | : 


A French Pupton of Pigeons. F 

TAKE Savoury Force-Meat rolled out like Paſte, put it in a 
butter d Diſh, lay a Layer of very thin Bacon, ſquab Pigeons 
ſliced, Sweetbread, Aſparagus Tops, Muſhrooms, Cocks Combs, 
a Palate boiled tender and cut into Pieces, and the Tolks of hard 
Eggs; make another Force-Meat and lay over like a. Pie, bake it, 
and when enough turn it into a Diſh, and pour Gravy round. it. 


_ Pigeons boiled with Rice. i fe 
PALE ſix Pigeons, ſtuff their Bellies with Parſley, Pepper 
and Salt, roll in a very little Piece of Butter; put them into a 
Quart of Mutton-Broth, with a little beaten Mace, a Bundle t 
Sweet Herbs, and an Onion; cover them cloſe, and let them boil 
a full Quarter of an Hour; then take out the Onion and Sweet 
Herbs, and take a good Piece of Butter rolled in Flour, put it in 
and give it a ſhake, ſeaſon it with Salt if it wants it, then have 
ready Half a Pound of Rice boiled tender in Milk; when it be- 
gins to be thick, (but take great Care it don't burn too) take tht 
Yolks of two or three Egge, beat up witR two or three Spoonfuls 
of Cream and a little Nutmeg, ſtir it together till it is quite thick. 
then take up the Pigeons and lay them in the Diſh pour the - 


Gravy to the Rice, ſtir all «together and pour over the igeons. | 
Garniſh with hard Eggs cut into Quarters . , © 
. 0 
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Pigeons tranſmagrifi fied. 


—_— your Pi , fetfon them ws Vs, per and Salt; take 
of Butter „make a Puff A and roll each Pi- 
eon in a 3 une; Paſte ; Is them in a Cloth ſo that the Paſte 
on't break; boil them in a good deal of Water, They will take 
an Hour and Half boiling; untie them carefully that ph don't 
break; lay them in the Diſh, and you may pour à little good 
Grary — the Diſh. They will eat exceeding · good and nice; ad 
will yield Sauce enough of 4 my agreeable Reliſh. 


Pigeons in Fricandos. 


AFTER having truſſed your Pigeons with their NN in their 
Bodies, divide them in two, and lard them with Bacon; then 
, them in a Stew-pan with the Tarded Side downwards, and two 
ole Leeks cut ſmall, a couple of Ladlefuls of Mutton Broth, or 
Veal Gravy; cover them cloſe over a very ſlow Fire, d when 
they are enough make your Fire ver xy boi, to waſte away what 
Liquor remains; when they are of a fine Brown take them up, and 
ur out all the Far that is left in the Pan; then pour id fonte 
Veal. Gravy to looſen what ſticks to the Pan, andd a little Pepper, 
ir it about for two or three Minutes and pour ir over che Pigeons 
This in a pretry little Side Diſh. - 


75 Reaff Pigects wicb a Favre 


M AKE 4 Farce with the Livers minced ſmall, as much Sweet 
Sewet or Marrow, grated Brend, and dir Egg, an equal 
Quantity of each; ſeaſon with beaten Mare, Nurmeg- -a little P 
per, Salt; and'a little Sweet Herbs; mix all theſe together wi 
the Tolk of an Egg, then cut the Skin of your Pi tween the 
Legs ad Brody, and very carefully with, your: iges raiſe : the 
Sein from the Fleſh, but take Care you. dont break it; then force: 
them with this Farce between the Skin and Fleth;\thantrufvith# | 
Legs cloſe to 280 it in; ſpit them and- roaſt them, drudgei then 
with a little Flour, and bat them withia Piece of Butter; ſave the: 
Gravy which runs from them, and mix it up with 4 bttle- Red 
Wine, a little of the Fare - Meat and ſome Nutimeg let it bbil; 
then thicken it with a Piece of Butter rolled in Flour, andi thb“ 
Volk of an Egg beat 5 and ſome minced Lemon; e. ee 
ee Beete in the * and Jour ben Egan ith 
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made Plain and Eaſy. 


To dre/3 Pigeons & Heil. 
F IRST ftew your Pigeons in a very little — till enough, 

and take Pro" Ads Satts of Fleſh 2 I Fancy, c. 
both of Butchers Meat and Fowl; chop it ſeaſba it with 
beaten Mace, Cloyes, Pepper and Salt, and beat it in a Mortar tilt 
it is like Paſte; roll your Pigeans in it, eben roll them in che Yolk 
of an Egg; ſhake Flour and Crumbs of Bread thick all over; have 


bo1liog ; fry ch 
ek ben nn ny ar 


Pigeons in 4 Hole. 

TP: AKE your Pigeans, ſeaſon them with beaten Vice, Pep n 
and Salt ; put a little Piece of Butter in the Belly, | ay thech in 

a Diſh and x a light Batter all over them, made with a Quart 


of Milk a 85 and four on five 8 of Hau; bake it, 
ind fd ie to e le. It is a good Diſh. 


Pigeons in Pimlico. 


AKE the Livers with ſome Fat and Lean of Ham or Bacq 
T l Truffles, Parſte and Sect Herbs; ; ſeelop 0 
wn) A cn Pepper and Salt; b it All this toget With tw 
raw Egge, put it into the Belhies, abs 1 * oh, a thid Pics 
Veal, x over that a thin Slice of Ba Mm up 


Paper, fpit them on'a ſmall * al em in 2 
4 —_ for hack — 55 We 0 


| £ 
x 
” 


d fmall, with Parſle 11; put 70 it a Dy 

Hou Gravy 1 — a. with a ok of Burr FO 29 0 DEE red 
our wi ur ens; e them, hen e them 
in your Di, ks of the Pa * aa wk ry, Kas e No them. 
gon. with 1 Quan — TY Tak! Vrab'and cold Ham, Beef 
ome Muſhrooms, Sweet Herbs an 
3 122 and moiſten with 
Cream; then male a little Puff Paſta, roll it, — 
e an Inch dasg and to Inches long; | 
— cones them cloſe and bake — xe . 
Niſh. This, makes a fine Nh for . 


To 15 Bi ge. n 
Perner L, and. draw Rigeons, but bor don't wiſk them; fave the 
37 aun put them in ſcaldin, g Water, and fer them on tho 


b. — gr 190.3 then take them out and — + 
* 


do Fe Art of Cookiry, 
ſmall, and bruiſe them with the Back of a Spoon; mix with them 
a little Pepper, Salt, grated Nutmeg, and Lemon-peel ſhred very 
fine, chopped Parſley, and two Yolks of Eggs very hard ;-bruite 
them as you do the Liver, and put as much Sewer as Liver ſhaved 
exceeding-fine, and as much grated Bread; work thele together 
with raw Eggs and roll it in freſh Butter; put a Piece into the 
Crops. and Bellies, and ſew up the Necks and Vents ; then dip 
Pigeon in Water, and ſeaſon them with Pepper and Salt as 
— Pie; then put them in your Jugg, with a Piece of Sellery, 
ſtop the m cloſe, and ſer them in a Kettle of cold Water; firſt co- 
er them very cloſe and lay a Tile on the Top of the Jugg, and 
let it boil three Hours; then take them out of the Jugg, and lay 
them into a Diſh, take out the Sellery and put in a Piece of But- 
ter rolled in Flour, ſhake it about till it is thick, and pour it on 
Jour Pigeons, Garniſh with Lemon, | | 


„„ ‚ nn 

EAS ON your Pigeons with Pepper, Salt, Cloves, Mace, and 
ſome Sweet Herbs; wrap this Seaſouing up in a Piece of But- 
ter, and put it in their Bellies; then tie up the Neck and Vent, 

and half roaſt them; then py them into a Stew-pan with, a Quatt 

of good Gravy, a little White Wine, ſome pickled Muſhrooms, a 
few Pepper Corns, three or four Blades of Mace, a Bit of Lemon- 
peel, a h of Sweet Herbs, a Bit of Onion, and ſome Qyſters 
pickled ; Jet them ſtew till they are enough, then thicken it up 


with Butter and Yolks of Eggs. Garniſh with Lemon. 
Do Ducks the ſame Way. You may put Force-Meat. into their 
Bellies, or into both. | Va : f b wr, ö 


Fp .areſs a Calf's Liver in a Caull. 
AKE off the under Skins and ſhred the Liver very- fmall, 
then take an Ounce of Truffles and Morels chopped ſmall 
with, Parſley ; roaſt two or three Onions, take off their outermoſt 
Coats, pound fix Cloves, and a Dozen Coriander Seeds; add them 
to the Onions, 3 them together in a marble Mortar; then 
take. them out and mix them with the Liver, take a Pint of 
Cream, Half a Pint of Milk, and ſeven or eight new laid Eggs, 
beat them together, boil them, but do not let them curdle, 1 
a Pound of Sewet as ſmall as you can, half melt it in a Pan, and 
pour it into your Egg and Cream, then put in your Liver, and 
mix all well together, ſeaſon it with Pepper, Salt, Nutmeg; and a 
little Thyme, and let it ſtand. till it is cold: Spread a Caul over 
the Bottom and Sides of a Stew-pan, and put in your — 


/ 
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and Cream all together, fold it up in the Caul in the Shape 5 a 
Calf's Liver, then turn it up- ſide down carefully, Jay it in 4 Diſh 
that will bear the Oven, and do i it aver with hn Egg Pt « 

or 


it with grated Bread, and bake i it in an Oven, Serve Ir ka 
7 * $1 way 
To WE”, 4 Calf's Lives." 1 


a F irſt Courte. 
L,ARD it with Bacon, ſpit it uſt, and toaſt pg Seve it up 
with good Gravy. 10 85 
VS; [! 60 + 
To roaſt Parridgen | 

1 ET them be nicely roaſted but not tob much, drudge them 

-- with a little Flour and baſte them moderately, let them have 
a fine Froth, let there be good Grayy-Sauce in the Diſh and 
Bread-Sauce in Baſons made thus: Take a, Pint of Water, put ina 
good thick Piece of Bread, ſome whole Pepper, a Blade ot two 

Mace, bail it five or fix Minutes till the-Bredd- is ſoft, then take 
out all the Spice and pour out all the Wateri only juſt enough to 
keep ir moiſt, beat it with a Spoon ſoft, throw in a Jittle- Sale, 
and a good Piece of freſh Butter, ſtir it well. together, ſet it laber 
the Fire tor a Minute or two, then put it-into 2 er 4 99 ig . 


jr 13705 
| 0 bail Partridges. - ; | 
B OIL them in a good deal of Water, let them bon quick; cn 
fifteen Minutes will be ſufficient :/ For Sauce, take a 
of a Pint of Cream, and a Piece of freſh Butter, as big as a args 
Walnut, ſtir it one way till it is melted; and pour it into the Dil 

Or this Sauce : Take a Bunch of Sellery clean waſh d, cut all 
the White very all, waſh it again very clean, put it into 4 
Sauce · pan with a Blade of Mace, 4 little beaten Pepper, and a 
very little Salt; 5 por to it a Pint of Water, let it boil ill the Wa- 
ter is juſt waſted away, then add a Quarter of à Pint of Cream, 
and a Piece of Butter rolled in Flour; ſtir all together, and when 
it is thick and fine pour it over the Birds. 

Or this Sauce: Take the Livers and bruiſe) them Gs; ſome 
Parſley c fine, melt a little nice freſly Butrer, then add. che 
Li vers and Parſley to it, ſqueeze in a little Lemon, Juſt gros ir a 
boil and pour over your Birds. 

Or cus! Sauce: Take a Quarter a 4 Pint: of Cream, the; Yolk | 
of an Egg beat fine, a little Nutmeg ee 2 1 2 2 * | 
a Piece of Butter as big as a Nut | 
Spoonful of White Wine; ſtir all toget 
thick pour it over the Birds; 4 may 100 


0. 


| Gravy, ſeaſon with Peppe 


then Slices of Veal, all cut thin, a Piece of Carrot, an Gral | 
Partridges with the Breaſt downwards; lay Tome t 0 df 0 
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Or this Sauce: Take 2 few Muſhrooms, freſh peel and waſh 
them clean, put them in a Sauce-pan with a little Salr, par them 
over a very quick Fire, let them boil up, then put in a Quarter of 
— Piot of Cream and a little Nutmeg, ſhake them together with a 
little Piece of Butter rolled in Flour, give it two or three 
ſh es over the Fire, three or four Minutes will do it; then pour 
it over the Birds. 
Or this Sauce: Boil Halr a Pound of Rice very tender in 2. 
r and Salt and pour over your Bird 
Theſe Sauces do for boiled Fowls, a Quart of wat will be 
enough, and let it boil till it is quite thick. 


To. arefs Partridges 4 4 14 Drage. 


JAKE two Brace, truſs the Legs into the Bodies, lard their 
ſeſon them with bearen Mace, Pepper and Salt, rake à Stew. 
pan; lay Stices of Bacon at the Bottom, then Slices of Beef, at 


mall, a Bundle of Sweet Herbs, and ſome whole Pe per; 


Beef and Veal'oyer them, and forme Patſley ſhred: Mo g cover them 
and let chem ftew eight or ten Minttes over à ver Now 15 
then then gl ve your Pan a hake and pour in a Pint of boiling 
cover it choſe and let it ftew Half an Hour over A, 1 198 oak 
Fire, then take out your Birds, keep them hor, into the 
2 Pire of thin Gravy, ex il rill there is abe 13 — 
train i it off all the Fat; in the mean time, Dave 
eal Sweetbread on why Truffles, More, cks Combs, ay 
Foulk Liyers ftewed in a Pint es Gravy H an ien 
Artichoke Bottoms and Aſparagus Tops, Fat.” blanch d in w 
Water, and a few Muſbrooms, then add the, other Grayy mri: 


and put i your Partridges to heat; if it is riot thick ene 0 


a Piece of utter rolled in Flour, and” toſs up in It 


at the Expence, thicken it with Veal and Ham Cali, — l 
be fall ve 05 vibes 5% 4 TS $332 3% 


4 11 "Ht Da 90 14 + 09 IAG * 
ab ne To! make: Partridges Hains <2 2590 ol 
Torr two toaſted 3 75 ind te Preth of A latge Fol: 

a little” parboiled Baton, a 4 0 Marrow or Sweet wet 
chopped very 1 a few Muſh and 4 Wheels ho wer, 85 

and Artichoke Ban oned with besten Mace, Ls - 
N Weds Nutmeg; Salt, Swest Herbs chopped fine, an 
of a tos Loaf 103 bed In hive Grey: NY A WeT 
be aun the Tolks of to Exe, make your "Phins on Faß 


made Plain * Pajy. - 


of a round Figure, and of = Thicknefs' of an Po 
Diſtance one "another, d ip the Point of a Kni in ub! 
of an Egg in order to ſhape * — bread them neatly, and b 
them a Quarter of an Hour in a quick Oven obſerve that the 
Truffles and Morels be boiled tender in the Efkey you ſoak the 
Bread in. Serve them up for a Side Diſh, or they will füge © 
Garniſh the above Diſh, which will r 

Nore, When you esl Konkead the: Houſe: this makes 
prey Addition 1n an Entertainment. * e EA oat N 


+ 1 > | 
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To Roa Pheaſants. Ds of ere! TRE 


ICK and draw your Pheaſants, and ſinge them, ted ee wit 
Bacon bat not Ko other, ſpit them, roaſt them fine, a 
them all over the Breaſt ; when they are juſt done os 
them with a little nice | Butter, and let them have'a "fine" 1715 
Froth, then take them up and pour good Gravy in the Diſh and 
* Sauce in Plates. 
you may put Water-Crefles nicely Picked and waſhed, and 
juſt lad: 4 5 Grayy, in the Diſh, and ly the Creflts under 
the Pheaſants. 
Or you may make Sellery Sauce, ſtewed 1 Arcaindd and 
| mixed with Cream, and 2 into the Diſh 
If you have but one Pheaſant, take 2 large fine Fowt about the | 
bi fs of the Pheaſant, pick, it nicely 3 Head on, draw it 
truſs it with the Head turned as you db à Pheaſant's, lard the 
Fo all over the Beat nd Log ith +: Piece af Baton ct 
in little Pieces; when roaſted put them in =. Diſh gd to 
Body will know it: They will tale an Hour-doing, a8, Fire 
muſt not be too brisk. A Frenchnas would order Fiſh to 
—_ bur then you quite peil yaur Phealants.:. „Nat belles 


1 RAG 10 TIED 


4: feed Pheaſant.” 


TAKE, your Pheaſant” and ' ſtew it ih Vil Gear 125 fri- 
choke Bottoms parboj led, ſome Cbeſnuts roaſt and blanch- 
ed; when your Pheaſant 1s/enovgh (bur it muſt” ſtew till there is 
juft erongh for Sauce 2 it, put in the Cheſnuts rand z 
125 ottoms, a little beaten Mace, Pepper- and lt * 
it, and a Glaſs of 'White Wine, and it, down thin t 

4 85 h, thicken, it * 4 little — 90 ,B Butter 


p! 


Y ans. 3; 00 


er xelled., 49 
lour,, and, ſqueeze in, à little Lemam; {OM 
R have ſane n 7 0 ay, Phi. inc 


Note, 
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Note, A Fowl will do full as well; truſſed ox the Head 
* a Mate, yu 121 fry e inſtead of Force; Meat 


may ah a Pheaſarit 3 2 la Brat 


AT «Ia of! Beef all over your Pan, then a Laʒ er of Ve : 
a little Piece of Bacon, a Piece of Carrot, an Gien ſtuck 
with fix Cloves,' a Blade or two of Mace, a Spoonful al Pepper, 
Black and White, and u Bundle of Sweet Herbs; then lay in- the 
Pheaſant, lay à Layer of Veal; and then a Layer of Beef to cobet 
it, ſet it over the Fire five or ſix Minutes, then pour in tuo Qiiarty: 
of boiling Water; coves it cloſe and let it ſtew very ſoftly an Hour 
and Half, then take up your Pheaſant and keep it hot. ind kt Ye, 
. boil till there ast 4 Pint, then ſtrain it off, 

in, and put in à Veal Sweetbread,; firſt beit g Rag d N 
eaſaiſt, then put in ſome Truffles and Morels, Fs „Vers 
oo Fowls, Artichoke Bottoms, Aſparagus Tops, 1 you have * 
let all theſe ſimmer in the Gravy abontfive or ſix Mines then 1 
add ta Spoentuls of Carchup, ' rwo- of Red Wine, and a, wel, 
P; ece of Butter rolled in Flour, Ihake all together, pur. In ir, 
Pheaſant; let them ſtew all together with a few MuſKrobmgs ab 5 
five ot f Minutes more, then take up the rg and Popr your 


Ragob all over with a few Force · Me Mint Balls. e with Le- 
LA lard i it if you eaſe. ub AF: wy” 
„ £1 ali 27 » { 2; 4 «3's a * iv? Ws MY fa 

01 4 Ph aol at mod 10 


73053 485 hegen, boi lit in à gogd - deab of Water; Ke 
res, „Half an Hour will, do a Imall ones and 
7 our a large pne 3 let your Sauce be Sehlery 
"and. er pre 19 ac -and a little Piece! f Bürter 
ae In a 5 68 be; Pheaſants: and pour the Saure all 
| n wit Wes Obſerve: to / aur Sellery fo, 
Liqtor willobe; . de eee, vou put your? 
ee in il it wants Salt pt jn-ſ ome to yaur- Palate, EE ee 
ie 1 A ea 8 Jt 75 | 68414 16 4% 3, Wer! Wa) U 17001 5 


oy 14 N L Snipes oF e e peg | 


8 PIT) them aria Gra)! Bird-S „ flor them them 
e. a Piece bf Br ter, en N . 
Browh; lay it in 4 1 oy be Jnr 


rhe Trad 0 ob pre Bash 5 fate f 


up and hem myth e Bi i ng, b 
re of Pin of pe Bigf Gs 7 We pom it into, 1 


TH») 10 U 11 27 
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Diſh; and fet it over a Chaffing · diſh two or three Minutes.” Gar-. 
niſh with Leon, — ſend them hot 10 Table on, 11218 


4 Nn 


Snipes in a Sartout, 0 Wogdepckt.,” Tory oi 


T AKE Force: Meat, made with Veal, as much Beef Bewert 
chopped and beat in a Mortar, with an equal Quantity of 
Crumbs bf Perca; mix in a little beaten, Mace, Pepper and Salt, 
2 e 85 10 f and a little Sweet Herbs, mix it with the Tolk of 
gg, lay Jome of this Meat round che Diſh; then lay in the” 
Snip pes, Vn firſt drawn and Half roaſted: Take Cate vf th 
Tre, Ne. it and throw it all over the Dif; %,, , bo 
Take ſome good Gravy, according to the Bigneſs: 'of your S 
tout, ſome Truffles and Motels, a few Mufhrooms, a Sweetbread 
cut into Re and Artichoke Bottoms cut ſmall; get all ſte ap- 
gether, ſhake them, and take rhe-Yolk of oy three Eggs, * 
t 


according as you want. them, beat them up wa i Spoonful or 46 
of White ant ſtir all together one Way, when it is tick take 
1 let, 10 cool, and pour it into the Surtout : Have hg Yolks os 
125 $ Put in here and there, ſeaſon with beaten; Mace 
Pepper, ab Salt to your Taſte 3 cover it withi the Fbtck-Meat wh 
over, rub the Volks of Eggs all. over to Colour it, them fend i ir 
to the Oven. Half an Hour ops ity ac lend i 175 Table- 
11 1 1 . 1 
p To Boil "Tipe pes or Wo 8 
OIL them in good ſttöng "Broth, ay * | 
Ties Pinot Beef,” cur 15 6555 5 8 e 
tue Guard af Mater, as Oufba Bande 0 
Blade or: two ok, / Mace, fix .Clovesi+ and fans: Fele Pep 
com it 3 mak let 8 tia ee — | Wn. in 
off, put the a Sauce-pan with Balt enioagh, to ſeaſon be 
| rake the Snipes a gut them clean a {ol 
put them into the Gra vy and let them wg cover my Al 
ten Minutes will borbtheny, if 'they"keep bolt. f r 
Time, chop the Guts . Liver ſmall, take a little 5 Gravy 
ny Snipe aro "ger ages pp — fi Wwith a Blade of 
ace ake ſome umbs o ve thein wd . 
in a 2 erilp. by th of A a - Brown K 
. 1. FE ey as f "Toth ſtale Rollo uind tub 
t into Cloth, ay rn n 
ready 12 70 . W e | 
2 ur An N; boeh 
e he bike 15 62 F yo zuts, two Spoonfi 


55 


Wm 


Red 
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Ret Wine, and a Piece of Butter, abont as big as a Walnut, rol- 

led in a little Flonr, ſet them on the Fire, ſhake your Sauce-pan * 
often (but don't ſtir it with a Spoon) till the Butter is all melted, _ 


then put in the Crumbs, give your Sauce-pan a ſhaks, take up 
/ your Birds, lay them in the Diſh, and pou this Sauce over them. 


Garniſh with Lemon | 


To dreſs Ons 


87 IT them ſideways, with a Bay- Leaf between, baſte. 12 
with Butter * have fry d Crumbs 1 een Foun the Dim. 


Dreſs — the ſame ih 


To dreſs Ruffs and Reiß 


1 Ex. are Tincolnſbire Birds, and you oy fever fatten them as 
ou do Chickens, with White Brend. Milk, Sugar; ; 


= — # + +4 


oy "faſt and will die in their Fat if not bild in Time; 
them ctoſs legg d as you do a Snipe, ſpit them the ſame Way, 
but y you puſh gi ut them, and you m "have good Gravy in the 
Diſh thicken'd with Pythpr, and a Toaſt under them; Jerve them 
up Ante «7 oy 
wn 75 aveſs D ; | 
ger them on a little Bird-Spit, roaſt them, and when ana 
1 a good many Crumbs of Bread fry d and throw all over 
| ay them Mick round the 2 

r Fowl Liver; firk 

fry the-Larks and Livers very ni then: put how und Yorns 
ood Gravy to ſtew, juſt "$15 for: Save wth a Nenn 
ine.” Garniſh wich Tenn EET 99 
| 75 arſe A Aa wie 
To two Plovers take two Artichoke” eden boiled ſotne 
.Chefnuts roaſted and blanched, ſoms Skirrets boilecl/ cut all 
very mall, mix it with ſome Marrdw or Beef Sewer, the Tolks 
of two hard Eggs, chop all together, ſeaſon wirh Pepper, Salt, 
Nutmeg and a little Sweet Herbs, fill the Body of the Plover, 14y 
them in a Sauce. pan, put to them a Pint of Gra 2 Glaſs of 
White Wine, a Made or two of Mace, fome -Cheſhuts 


blanched, and Artichoke Bottoms cut into two or 
Tolks of hard Eggs, n 22 
WA and let them ſtew! very — you fend urhs 


Sauce 


AR. LG. ALT Tm. 
* 
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Sauce is not thick enongh, take a Piece of Butter rolled in Flour, 


and put into the Sauce, ſhake it round, and when it is thick take 


up your Plover and pour the Sauce over: them, - er r 
roaſted Cheinuts. 8 


. * l des chia W. | 
. „ e and 


2 vy Sauce in the Diſh. 

Or boil t them with good Sellery Sauce, either White, 'of r Brown, 
juſt as you like. 

en, Way you may dreſs Wigeons e had i P14; 


; way 74:59 . 2 3 


To dreſs Larks Pear Faſbun. 


OU muſt truſs the Lacks Ciel ad ee Gg abe Logs, f 
them with Salt, Pepper, Cloves and Mace, make a Force 


Ma Ma, Take a Veal Sw Fenton. much 


us 1 0 8e 12 little IS] 
as Fog Tok 1 th up kay ps 
ick one L 


1 - ſha the Salle 
New * them Lee Wal 


an Fe 950 Crumbs 81 Bead, ale them in a gentle Oven, ſerve 
them without Sauce, or they make a good Garniſh to a very fine 


Diſh. * . 1 -U\ 3 $444 } 
You may uſe Veal if you have not a Sweetbread. 


Auges 2 bus 4155 13 — — irt „ W tete 7+ 
1879 ti; Movies: bus 7 | Ina: _ 8 — 


2 LE cl. . 
Wes e hu den full Yiewdiens/ in the. 


yo 


Lal 6 dne 1 gen Hare. n 03 flere) ee, 


cur it in little pieces, lard them Here and There With Attle 
Slips of Bacon, ſeaſon them with 4 vary little Pepper and 
Salt, put 1 into an earthen ug h a Blade or two of 4 


1 J rk wich. e 1 Ba 5 
t bo 1 ; C11 F.& it in 9 55 £ 15 "got 
and three Hours will do it: II Ml Gon AA nl, 0 


ke gut the Quion 

to ?t8h} x e 
21200 hott © 07 "To Stead 
MET. it 0 — bD r 


15 PRE 
% Hat eb 5 7 i $79 
| with!'a Blade - of 


\"4 61 "gf 


Beef Sewets;a few. 


e Book. „ain rr 249924 þ Aha wy ad 1. - 


Gen apt Sr Pet, aud ed 18700 on, | 


And Wire, Ay : 
Out with Cleves/ an Ahoy, a Bundle of Sweet, Merve,!. 


— 
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and a Nutmeg cut to Pieces, and cover it with Water; cover the 
Stew-pan'clole, let it ſtew till the Hare is tender, but nat too much 
done, then take it up, and with a Fork take out your Hare into 4 
clean Pan, ſtrain the Sauce all through a coarſe Sie ve, empty all 
out of the Pan, put in the Hare again with the Sauce, take à Piece 
of Butter as big as a Walnut rolled in Flour and put in, likewiſe 
one Spoonful of Catchup, and one of Red Wine, ſtew all together 
(with a few freſh Muſhrooms, or pickled ones if vou have any) 
till it is thick and ſmooth, then diſh it up and ſend it to Table. 
Jou may cut a Hare in two, and ſtew the Fore · Quarters thus, and 
roaſt the Hind · Quarters with a Pudding in the Be ly. | 


SOS es] Hare Ciuet. e eee 
RONE the Hare and take out all the Sinzws, then cut 
one Half in thin Slices, and the other Half in Pieces 
an Inch thick, flour them and fry them in a little Freſh 
Butter as Col lops quick, and have ready tome Gravy made good 
with the. Bones of the Hare and Beef, put a Pint of it into che 
Pan to the Hare, ſome Muſtard and a little Elder Vinegar; cover 
it cloſe and let it do ſoftly till it is as thick as Cream, then diſh 
it up with the Head in the Middle. N 


Portugueſe Rabbits. 
1 HAVE in the Beginning of my Book given Directions for 
boiled and roaſted. Ger ſome Rabbits, truſs them Chicken 
Faſhion, the Head muſt be cut off, and the Rabbit turned with 
the Back upwards, and two of the Legs ſtripped to the Claw 
End, and fo truſſed with two Skewers ;* Iard them and roaft them 
with what Sauce you pleaſe. If you want:Chickens, and they are 
to appear as ſuch, they muſt be drefled in this Wanner if 
otherwiſe, the Head muſt be skewer d back and come to Table 
on, with Liver, Butter and Parſley, as yon have for Rabbits, and 
they look very pretty boiled and trufled in this Manner and ſmo- 
thered with Onions; or if they are to be boiled for Chickens, 
cut off the Head and cover them with White Sellery Sauce, or 

Rice Sauce toſſed up with Cem. 


1 


| | Lak ot) 3. 12 3 L * | de p 
e HIS Rabbits Surpriſe. e ih 
OAST two Half grown Rabbite, cut off the Heads cloſe to 
> the Shoulders and the firſt Joints, then take out all the lea 
Meat from the Back Bones, cut it mall, and tols. it up with fix 
4 ©, big 


r 


ee & ww 7 


- CO. 


tc 23s - 


little Piece of Lemon-pef! aut; fine, 4 * 


rolled in Flour, let it all boil together till ta take,up the 


Tian with a 


made Plain = = 8 
dig as a Walnut rolled in Flour” a pry a little 
Salt, ſhake all together M. It is 6s ey 1 5 and ſet 


"Pond Of 


it to cool: Then take d — ith 
Pound of Sewetz as a 


e 
2 Nutmeg grated y let the Veal. 24 0 
and beat 16 a Mortar, then mit it all tagetitet "Vol — 
two N late it all round the Rakes ee 
ack Bone open, that you think will l thi 

Lone ee it in and cover it Vith the 
Force Meat, {month it All over — your Hand as well as you 
can, with a raw Egg, ſquare at both Rada, throw om a Hitle 
grated Bread, and butter a Mazarine; or Pan; and take them 
from the Dreſſer where you formed them, and place them on it 
very carefully, bake them three Quarters of m Hout till they 
are of a fine Brown Colour. Let your Sauce he Gravy throkgned | 
wh , the e dere la lay them e Di 

in the Sauce. ik wi . r 
ind rv it for Fe Cale, = . 


To Boil Rabbits. 


T. them for boil them ich ad phi; 
2 take the Lo ii and them, and (ome 

ed Aſtertiom Buds chopped Re, or _ 
the Hed Half a Pint of cy cb of 
White kay little — — and 4 Jae 79 ꝗ — 
and Galt if wanted, 4 Piece of Butter as. * As. — latge Walnut 


R 4 pour 
Tor bo Fr Foo 
7. drefs Rabbits 1 Pr 


Vi the Rabbits into uarters, von — or ket ke 
e 5 you — . ! Jour over grin 
with 


Kr * e = ; 


You may 


"EEE. 
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@ Piece e Sol 1 agen in Elaar ce 
cloſe lt them ſtew Half an 2 then diſh them up 47 
Pour the Sauce over them | Gamuiſh with e into 

in Slices and notched, the Peel that i is n Frattil, Ay 


tween the Slices. | te 


0 Matton | 
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12. a Loin of Mutton and joint it between every Bone, 
ſeaſon it with Pepper and Salt moderately grate a {mall 
Nutmeg all over, di Fen in the Yolks of hits Eggs, and 
have ready Crumbs of Bread and Sweet Herbs, dip them in and 
clap them together in the ſame Shape again, and put it 'on a ſmall 
Spit, roaſt t before a quick Fire, ſet a Diſh under and baſte 
it with a little Piece of Butter, and then keep baſting with what 
comes from it, and throw ſome Crumbs of Bread all over them as 
it is a roafting 5 when it is enough take it up, and lay it in the 
Diſh, and 324 ready Half a Pint of good Gravy, and what 
—— from it, take two Spoonfuls of Catchup, and mix a Tea 
poonful of Flour with it and put to the Gravy, ſtir it together 
411 8 ive it a boil and pour over the Mutton. 

N , You muſt obſerve to rake off all the Fat of the Inſide, 

and the Skin of the Top of the Meat, and tome of the Fat, if 
«there be too much. When you put in what comes REA 'T 
* into the . obſerve to pots: out all che Fat. 


4 Neck of Mutton, calPd, The haſty Dif. 


AKE-a large Pewter or Silver Diſn, made like a deep Seop 
Diſh, (with an Edge about an Inch deep on the-Infi 

: which the Lid fies (with a Handle at To p) to faſt that you may 
Iift-1t up full, by that Handle without ling This Diſh 
called a Necromancer. Take à Neck of Mutton | abort fix Pounds, 
take of the Skin, cut it into Chops, not too thick; ſlice a:French 
Roll thin, peel and ſlice a very large Onion, pare and ſlice three 
or four Turnips, lay a Row of Mutton in the Diſh, on that a 

Row of Meat, then a Row of Turnips pe, and then Odiloas, a little 
Salt, then ae Meat, and ſo on; put in a little Bundle of Sweet 
Herbs, two or three Blades Mace; Have à Tea- Kettle of 
Water boiling, fill the Diſh and cover it clale, hang the Diſh 

_ Back RE Chairs by the Rim, have thtes Sheets 

per, tare each Sheet into five Pieces,” and draw) them 
a da — light one Piece and hold it uflder the Bot- 
tom of che Diſh,” moving the Paper about; as faſt a8 the Paper 
burns light another, till all is burnt, and your Met — = 


hs 7 'Fifreen Minutes Juſt does t. 8 Se it to Tabl. x hot ti 
Nore; This Diſt was firſt chntrived by Mr Rich; 4h thick 
3 % 2% Hand e, e 16D 


tte: f | To 


made Plain and 00. ror 


To ares a Loin of Pork ib "Onions, . 


ff | AKE a . ACK of Pork and roalt i it, as at de time, 
4 peel a Quarter of a Peck of Onions, and flice them thin, Jay 
4 them in the Dripping-pan, which muſt be very clean, under the 
1 Pork, let the Fat drop on them j when the Pork i is nigh enough, 
te put the Onions into the Sauce pan, let them fimmer over the Fire 
— a Quarter of an Hour, ſhaking them well, then pour out all the 
Þ Fat as well as you can, ſhake in a very little Flour, a$ 

of Vinegar, and three Tea Spoonfuls of Muſtard, ſhake all well. 
5 together, and ſtir in the Muſtard, ſet it over the Fire for four or 
* five Minutes, lay the Pork in a Diſh, and the Onions in a Baſon. 
2 This is an admirable Diſh to thoſe who love — N 
75 nale a Currey the India Way.” 

ir TAKE two Fowls or Rabbits, cut them into ſmall Pigces, 


and three or four ſmall Onions, peeled and cut very ſmall, 
thirty Pepper Corns, and a large Spoonful of Rice, brown ſome 
Coriander Seeds over the Fire in a clean Shovel, and beat them 
to Powder, take a Tea Spoonful of Salt, and mix all well together 
with the Meat, put all together into a Sauce · pan or Stew -an, 
with a Pint of Water, let it ſtew ſoftly till the Meat ig . 85 
then put in in a Piece of Freſh Ana about as big as a large , 
Walnut, ſhake it well together, and when it is ſmooth and of a. 
fine Thickneſs diſh it up, and ſend it to Table. If rhe Sauce be 
too thick, add a little more Water before it is done, and more 
a _— it wants it. You are to obſerve the Sauce. conſt be pretty 
thic 


To make 4 Pellow the India Way. _ | 


Tas Fl Piece of pickled Pork and better than Half oil, it in 
Gallon of Water, then take it out and pick out all the 
Se PW in two Fowls, and Half a Pound of Rice, a Tea 
Spoonſu of White Pepper, and a Tea Spoonful of Cloves, when 
beat fine, twelve very imall Onions, when you think the Fowls 
Half boiled put in the Pork and let it do joke] over a ſlow Fire 
till egough, then lay the Fowls in a Diſh, tad abe Pork on each 
yy the — It — find it too thin drain it dry, lay it ia a Diſh 
and garniſh, it 3 hard Eggs. ou muſt be r 0 n greut . 


IF OE GEE BTR BIA OS OSY EINE SS 


Care the Rice don't burn to the Pot. r 54 1% 


| 9 ier - 
fo 
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Anot ber Way to make @ Pellow. 
TE, a 84 of Veal, about twelve or fourteen Pounds Weight, 
k inned, chop both to Pieces, put it into a Por 
with five: or fix Blades of Mace, ſome whole White Pepper, and 
three Gallons of Water, Half a Pound af Bacon, two Onions and 
fix Cloves; cover it cloſe, and when it boils Jet it do very ſo wi | 
OE Caen and above two Thirds is af | 
how flrain it, the next Day put this Soop into a Sauce-pan, with 
Rice, ſet it over a very flow Flew take great Care jt 
db d one when the Rice is tery thick and diy tum it igto a 
Diſh. Garniſhi with hard Eggs cut in tuo, and have roaſted 
Fowls in anather Diſh. 
Noze, You ares to obſerve, IF yur Rice fimmers'too:fafk it will 
burn, when it comes to be thick, It muſt be very thick + 


ad the, Hep ind te a Mammmm + ut 


To male Eſſanae 1 PIN S n. 2437850 


T KE off the Far of 4 Ham, and cut the Lean in Slices; 
1 them well and lay them in the Bortom of 4 Stew ar, 


th' Slices of Carrots Parthips, and Onions'; cover your 

5 it overa gent] le Fire : Ler chem ftew till they begin to 

ikke on a little Flour, and turn them ; then moi- 
and Vea Grav Seaſon them Wird three” 

ny Tae, 4 Who Teak, ſome Par- 

ves, or inftead © 4 Lek a Cle 

we Oraſfs of Nel. "and let dern 175 

rter of an rain it and let it 4. fo 

or Ham does ft r this, that i is "well ade. di 


"Ruler "te be Iller ge in all "Matte: Diſs. 3 
nsr. char the Stew. pans, or Sauce- and Coxett be 
F en hen Sand rand ee nf Bs of 
Abs Lan 4 tit artneſa, and be very fmootch, and 
'of a fine Thickneſt, and all the Time any Whity Hquco'iis Over 
the Fire- Rivrmg it one Way. - 4513; en, % 
And as te Brown gance take Care 80 Fr "IR at the 
"Pop; but that it be all ſmooth al ke, and about av thick as good 
Cops and not to taſte of one Thing more than another; as to 
| Pepper and Salt, ſeafbn te Your Pilate bir dan put too much 

ee Ather for that will take away the fine —— 
Thing: As to moſt Made- Diſhes, ys may put in what yo 
proper te inbarge it, or- make it good; 1 aſhrooms, 7255 
y G3 
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lis, you 


with Slice of Carrots, Parini ps, and Onions : Cover your 
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ry'd, freſh, 2 Truffles, Morels, Cocks Combe 
rebel Ox Pa cut in little Bits, Artichoke Bottums, either 

pickled, freſh r or — ones faſtened in warts Water each 
cut in four . Pieces, . A — of hand 

Force-Meat Balls, £95: LA” "he bes clus Pick, ve Sauce a 

neſs Wr pee err _ ee 


fe, 
= 


. P. UL. 
Read this Ca'xerER, a you wt find how 
_ - expenſive a French Chop's Sause is. 


_ T, he French Way of” Drefi Ing Partridges. | 
W HEN they are newly picked and drawn, finge them : Yon: 
muſt mine their — with a Bit of Bauer os ſome ſcraped 
Bacon, green Truffles 1 1.799 bave any, Parfley, Chimbol, Sale, 
Pepper, Sweet Anh and Alipics, The Whele beisg minced to- 
Fade put it in the lInſide of your Partridge, then flop both 
s of them, after Which give. chem a fy in the 2 

that hene gate, {pit them, and wrap them up in Slices of 

and Paper; then take a Stew pan, and having „ 
c 1 ON Died ws into little ink 3 wh a littla Oil. 
2 a few toſſes over the Fire ; then maiſten cha with 
— hone and à little Eſſence of om, * therein Half a 


Lemon four C „ Sweet 
Ha, Fi 9 A ni By py pin, a6 —_> 

1585 hate pu them. this en 
When be the e Wege is taken aljay, be 2 00 Ito make 8 
reli 


pounded. Li vers are put fat Cul-, 
—_ ett Aa ough 4 Sieve. Yotp artridges being : 
25 Fand her bf, as allo a the end ad Neffen 
la pA your: Diſh with your Sauce over them. E „ 
4 Diffr 7A e för I think 3 
of Traſh, that Time the Ctillis, the Eflence of Ham, and 
other Ingredtefts are reckoned, the Partridges will come to. Goa: 
Penuy. Out — as this, is _ you have. * * 
Books baton. yet printed. TE A511 1 q 
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PAKE. the Pat a Ne Hamm, cut the Mah ig Ws 
beat them well and lay them id the Bottom of A Stew 
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and ſet it over a gentle Fire; let them ſtew till they begin to 

ſtick, then ſprinkle on a little Flour, and turn them; then moiſten 
with Broth and Veal Gravy, ſeaſon with three or four Muſhrooms, 
as many Truffles, a whole Leek, ſome Baſil, Parſley, and Halt a 
Dozen Cloves ; or inſtead of the Leek, you api a Clove of 
Garlick. Put in ſome Cruſts of Bread, and let them ſimmer over. 
the Fire for three Quarters of an Hour. Strain it, and ſer it by 

n 8 


4 Cullis for all Sorts of Ragoo. 
H AVING cut three Pounds of lean Veal, and Half a Pound of 
Ham, into Slices, lay it into the Bottom of a Stew-pan, put 
in Carrots and Parſnips, and an Onion ſliced; cover it, and fer it 
a ſtewing over a Stove: When it has a good Colour, and begi 
to ſtick, put to it a little melted Bacon, and ſhake in a litt! 
Flour,” keeping it moving a little while till the Flour is fried; 
then moiĩſten it with Gravy, and Broth, of each à like Quantity, 
then put in ſome Parſley and Bafil, a whole Leek, a Bay- leaf, 
ſome Muſhrooms, and Truffles minced ſmall, three or four Cloves, 
and the Cruſt of two French Rolls: Let all this ſimmer together 
for three Quarters of an Hour; then take out your Slices of Veal; 
ſtrain it, and keep it for all Sorts of Ragoos. Now compute the 
Expence, and fee if this Diſh cannot be Ireffed full as well with-- 
A Cullis for all Sorts. of Butcher's Meat. 
You muſt take Meat according to your Company. If ten or, 

* twelve, you can't take leſs than a Leg of Veal, and a Harh I 
with all the Far. and Skin, and Outfide cut off : Cut the Leg of 
Veal, in Pieces, about the Bigneſs of your Fiſt, place them in your 
Stew-pan, and then the Slices of Ham, à Couple of Carrots, an 
Onion cut in two, cover it cloſe, let it ſtew ſottly at firſt, and as 
it begins to be brown, take off the Cover, and turn it to colour it 
on all Sides the lame; but take care not to burn the Meat. When 
it has a pretty brown Colour, moiſten your Cullis with Broth. 
made of Beef, or other Meat; — 4 your Cullis with a little ſweet 
+ Baſil, ſome Cloves with fome Garlick; pare a Lemon, cut it into 
Slices, and put it into your Cullis, with ſome Muſhrooms. Put 
into a Stew-pan a good Lump of Butter, and ſet it over a flow 

Fire; put into it two or three Handfuls of Flour, ſtir it with a 

wooden Ladle, and let it take a Colour; if your Calis be pretty 
brown, you muſt put in ſome Flour. Your Four being brown 

with your Cullis, then pour it very ſoftly into your Cullis, keep-, 
7 . : - , | 2 ing 
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do for a Couple 0 K Chickets, tis 
and all Sorts of Tame and Wild Foul. Now this Lalian © or 
French 5 is er 


Y 


ſome Cloyes, tweet Baſil in Branches, ſome Muſh 
Lemon pared and cut in Slices. Being done, kim the 
let it be of a good Taſte; then take ot your Meat with a Skim! 


made Plain and Eaſy. 105 
ing = Cullis ſtirring with a wooden Ladle; then let your Cal- 


lis ſtew ſoftly, and skim off the Fat; put in a Couple of Glaſſes 
of Champaign, or other White Wine; but take care to bow. 
Cullis very thin, ſo that you may take the Fat well off, a Ei. 

fy it. To clarify it, you muſt 1 it on a Stove that draws well, 
and cover it clole, 24 let it boil without uncovering, till it boils 
over; then uncover it, and take off the Fat that is round the Stew- 


pan; then wipe it off the Cover alſo, and cover it again. When 


your Cullis is done, take out the Meat, and ftrain your Cullis 
00 gh a ſilk 8 Scaler This Cullis is for all W I, . 
Fouls Nen 2 Terrines. 2 1 5 12 


Cullis the. Italian . N 5 


url to cen Half a Ladleful of Cullis, as much Eſſence 
of Ham, Half a Tadlefal of Gravy, as much of Broth, three or 
four Onions cut into Slices, fbur or five Cloves of Garlick, a little 
beaten Coriander-ſeed, with a Lemmon pared, and cut into Slices, 
à little ſweet Baſil, Muſhrooms, and good Oil; put all over the | 


P 


Fire, ler it ſteu/ a good Quarter of 4 | Wow, take the Fat well öff. 


let it be of a ge Taſte, and == it with all Sorts of 


Meat and Fiſh, particularly wi 8 Fiſh. 8 
Quails, uc 


9 UTI Ker ene 


Clien. 


o WO get the Gee Sore of of Crawfiſh, 1 over 

the Fire, Kaones with ; and Onion: cut in Slices: 
Being done, take them out, pick Abe and keep the Tails .after 

they are ſealed,” pound the reſt together in a Mortar; the more 


they are pounded the finer Cullis will be. Tate a Bit © 
Veal; the Bigneſs of your Fiſt, with à ſmall Bit of Hatn, an Oni 


cut into fo 
to the Pan 


it in to ſweat gently; if it ſticks but 4 very little 
Wer i a little. Mofſten it with Broth, put in it 
With 

at well; 


mer, and go om to chicken it a little, with Eſſence of Ham; then 
put in your Crawfiſhi, and train i it off. N e . it for 


a Firſt Courle ot Crawfiſh. 
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8 A Ulis Cullis“ 


IKEA Piece * Veal, cut it into ſmall Bits, With "A thin 
A Slew of 11 5 0:1 two N 13 cut into 1 5 r maiſten 
wit Broth, eaſoned wit uſhrooms, a of P 
green Onions, three Cloves, and ſo Jet it ſt Bring fa 
tale out all your Meat and Roots with a e 
Crumbs of Bread. and let it ſtew ſoftly: Take the . * a 
Fowl, or of a Couple of Chickens, and pound it in a Mo 
ing well unded, mix it in your Cullis; but it muſt not Do. 45 
= Cullis' muſt be very white ; but 14 it is not white enou 
you muſt pound two Dozen of Sweet Almonds blanched, and put 
into your ullis; then boil a Glafs full of Milk, and put it on 
Cullis: Let it be of a good Taſte, and ftrairi-it off; t then pat 
it in g ſmall Ketthe, and keep it warm. You may uſe it bor M 
Loa ves, whine ru of Bread, and Bilquets. A $937 413% 


Ng 


dare J's a. Brave Partridges, rnehr or al 
AS you. pleaſe. -. 7 27 ot 


| Poat a punks pound it well in a Motta, with the 

Pinions of four Turkeys, with a Quart of iro "5 
the Livers of the Partridges, auc ſome Truffles; Ter It fim Rnithel ih 
it be pretty thick; let it ſtand in a Diſh for 4 white; chen pura 
Couple of Glaſſes of Burgundy. into a Stew-pan, with two or three 
Slices of Onions, a Clove or of Garlick, and the above Sauce: 
Let it ſimmer a few Minutes; then preis it through a Hair- 5 | 
into 4 Stew r | 
lome time; ſeaſon it with good Spices and ede 1 
0 s in. 

will uſe as F TN, Pigeon 
Daw, as will make a very fine HO PN dale 
| a Leg of Mutton in Champaign. 
lt would be needleſs to cams ny mores tho bare nuch 
more Sauce than this. However, I ru 1s enough 
to ſue the Folly of theſe ſine French Cooks. In their: 1 Coud- 
try, they will make a grand Entertainment with the Expence' of 
one of theſe Diſhes; but here they want the little petty Profir; 
joke this n Sum fn Fler. el T 
ranece 


end $424.59 7 © 1-0 nf. 
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Wane, three Tea 


Onion. This He a very 
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CHAP. IV. 


To make 4 Number of pretty little Dibbs, fir for for „ 
a Supper, or Side- Diſb, and littis Corner Diſbes 


1 1 775 or foros and the, "ah, a "eye in 
xx" 1 1 TEL” 
A 00 boil them, or take tham 
T4 12 60 a ore Men OT b 158 8 51 
ne 6 5 eb 91 — wo Fra, wp uy ſome. 11155 gil 


a6 ef 15 Jar del Fe She Sf 7 c 
of an Egg, a little Pe rom copy 1 10 


your: Ears 
Barer for 71 Stuffi 1 5 be Brown; che | 
utter, till they are 
Fat clean, and y 80 to Wen le a Pint of 1 15 5 1 


0 
cover them 2 7 ape be i ee Half 11 bar, 0 
your Pan now and by. | * lee 

your Diſh, and = — auce ver c 1 10 = 


as a Nutmeg rolled in 1 4 ittle 


a fo large. D e the Feet Ji cut all 
Palins, 7 ad 12 Nach Fg he Bars, ZE 25 Ste % Jar 
| o ee 


To Force Cock's Combs.- bak.: ww 


5 5 io! yout Cocks Combs, then open ther Eich 1 12 Pk 


of a Knife at the Grate-end; take the White of 4 Fowl, as 
much Bacon and Beet-Marrow, cut theſe ſmall, and beat them fine 
in a Marble Morrar'; ſeaſon ther with Salt, Pepper, and: — 


Nutmeg; and mix it up with an Egg; fill the Combs, 3 


them in a little ſtrong Gravy ſoftly for Half an Hour ; — 
in ſoms freſty * * a So u then beat — 
the Tolk of an Egg in a limle Gra vy ſtirri ; ſeaſbn wirh Galt. 


0 W * enough, uu ty up in Intle Diſhes or Plates. 


D 
n 575 Proſemy Cock Comba, mad 
LN be well 17 then | put thew into A Pr wi 
con, and boil TR A little. 1 alf 1. 


ate, "ada A125 Bay Sa „Jome Pepper a li inegar, 
ſliced, 0 88480 . e With Clones. Wr the Bacon 25. : 


Tos The Art of Cute, 


to ſtick to the Pot, take them up, put them into the Pan you 1 
would keep them in, lay a clean — Cloth over them, and pour f 
melted Butter clarified over them, to keep them cloſe from the 
Air. Theſe make a pretty Plate at a Supper. 


* To Preſerve or Pickle Pig's Feet and Fake: © 9 


145 your Feet and Ears ſingle, and waſh them well, ſplir 
| the Feet in two, put a Bay Leaf between ev every Foot; put in 
almoſt as much Water as Sill, cover them. When they are well 
ſteemed, add to them Cloves, Mace, whole Pepper and Ginger, 
Coriander-ſeed, and Salt, according to your Diſcretion; put to 
them a Bottle or two of Rheniſh Wine, according to the 8 
ou do, half a Score Ba 8 and a Bunch of Sweet Herbs 
| them boil ſoft] they are very tender; then take them 
© but of the Li qo, ly hen ee 
Lie my — en they! are cold, cover them down clo 
| — for Ute. + - 
1106 Air d land u bs cold; akim off all he Fat, and 
than put in the Wine and Spice. 
They eat well cold, or at any time heat them in che Jelly, and | 
_ thicken it with a little Piece of Butter rolled in Flour, makes a 
very pretty Diſh; or heat the Ears, and take the Feet gar out of 
the Jelly, — roll it in Tolk of Egg, or melted Butter, a 
in ramble of Bread, and broil them; er y them in keln Bur 
lay the Ears in the Middle, and the Feet round, [i por the 
— overs or you may cut the Ears in long Slips, is ba 
And if you chuſe it, ouks.4.g ood po brown {are to mix we 
45 a Glaſs of White Ns a, hk 
ene BK rolled in Flour, 
154 es Pickle Ox Pate of {9p N. nag, 4 
ä TAKE: Rh Palates and waſh them well with Salt and Water, 
_ 3 put them in a bl 8 e — 
zh to sk im them well, t to them 
| „Ger de, as much as will give them. a 
To . When they are boiled tentler, (which © require  Buefor 
five- Hours) I them and cut them into ſmall Pieces, and er 
_ 2 7.1 en make the Pickle of Mhite Wine and Vine 90 
wo uantity ; boil the Pickle, and put in the 8 ices, 
were boiled in the Palates : When both the Pickle 5 a lates 3 
cold, lay your Palates in 4 Jar, and put to them'a few Bay? 1. 
and a little fre ſſi Spice; ebe Pickle over th hep, Ws 
cloſe, and keep chern for "yg 


a © = = _ zx R toucod 


made Plain and Eaſy, | 109 


Of theſe you may at any time make a pretty little Diſh, either 
| with brown Sauce or white, 'or Butter and Muſtard, and a Spoon-" 
ful of White Wi "oe they are ready to put in Made-Diſhes. = 


7 0 Steww cinen 


PARE twelve Cucumbers, and flice them as thick as a Crown- 
piece, and put them to drain, and then lay. them in a 772 

Cloth till they are dry, flour them, and fry them brown in B 

ter; pour out the Far, then pur to them ſome Gravy, a little Cla- 

ret, fone Pep loves, Fa Mace, and let them ſtew a 3 

hs ral a BY of Ber th Flour, and toſs them up Ne 

Salt : Tou may add a very little Mufhroom- 3 e dz 


% Fg! Ragoo Cucumber. 


1. ALY two Cucumber, two Onions, Alice 3 3 chem 
in a little Butter; then drain them in a Sie ve, Put them into 
a Sauce · pan, add fix Spoonfuls of Gravy, twp of Mhite Wine, a 
Blade of Mace; let them * 9 for five, or fix. Minutes ʒ then take a 
Piece of Butter as big as a Wallnur rolled in On: thake them 
aue e Achiek. diſh them up. N T 9182 \s Ty 0 


2, | W  2L AN 8. 


To male Jumballs.. A eng 4268 


r er fine Fiehg ald u Pound Fo 
ſugar, make them into a light Paſte, with Whites of = 


* 


boar fine; then add Half a Pint of Cream; Half a Pound of fre 
Butter melted, *. a Pound of blanched Almonds well 
Kneed them all together thorougbly, with a little Roſe-water, anfl 
cut ont your Jumbal}-1mi what Figures you, fancy; W bake 
* in a 1 9 5 Oven, or fry them in treſh Butter, and they make 

Side or Corner Di Tou may melt a little Butter with 
: poonful of Sack, and throw fine Sugar all over the Viſh: It 
38 tka that i= pr Figures. they make a fine POT. 


b babe a Rag O0 of Gate (26:10 

aur, a Piet olf little yo oat Onions, fi thie, kt take four 
ones, peel them, and cut them very ſmall; pot aun 

ter 92 ound of good Butter into a Sew: Puſh when it js melt 


and done making a Nojla throw. in Oniqns,, and, fry them 
17 Brown then Malz in a Ii of Flor, 


till they begin to look a little brown 
20 4 ln 1 round TY are. thick; 7 a little Salt, 
and a 5055 t of 


Epper Warter of good Gravy, 
nf ir all together, and ben it is 
3 well | 


3 f 6 
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well taſted, NIE of a good, Thickneſs, pour it into your Diſh, and 
garniſh it with fry'd tha of Bread or Raſpings. They make 
a pretty little Diſh, and are very good. You may ſtrew od me 
ings in the room ot Flour, if you Pleaſe. r. 


"A Rigpo of Ofen. 


Obe twenty 51 Oyſters, take them out of 1 ies 
ſave the Liquor, and dip 27 Oxtiens in a Batter made 
Take two Eggs, beat them well, a little Lemon-peel grated, a 
tle Nutmeg grated, a Blade of Mace pounded fine, a little Par- 
y chopped 7 beat all together with a little Flour, have ready 
ſome Butter or Dripping in a Stew-pan, when it boils, dip i in your 
Oyſters, one by one, into the Batter, and fry them of a fine brown; 
then with an Egg-flice take them out, and lay them in a Diſh 
Beforg the Fire. Pour the Fat out of the Pai,” and ſhake a little 
Flour over the Bottom of the Pan; then nib à little Piece of But- 
ter, as big as a ſmall Walnut, all oter with your Knife, whilſt it 
Is over the Fire; then pon r in three Spoonfuls of the Oytter-li = 
ſtrained; one Spoonful of White Wike, and a Quarter of a | 
of Gravy; grate a Jittle Nutmeg, ſtit all together, throw in the 
Oyſters, give the Pan a tots round, and when the Sauce is of a 
good Thickneſs, 8 all inte the Diſh, 257 N with 1 
i. 


A Kass ef FIR 5 15 


Sede 4 a hundred of Grafs ver 10132 clean, and ge 10 1 into co 
f ou have ſtraped alf, cut a8 fr 8 is podd af 
. het Jong, and 7 tod Heads 0 70 N clean 
aides and picked, cut ft de ſmall, a 1 Tha n- 
and cut fal a large Onion 3 «Ts 11 'pur- 
uarter of x. Pound bf Barter into à Srew- eg tis melted, 
throw in the above Things: 'Tofs them a put, URI fl. theth ten 
Minntes; then ſeaſon * with a little Pep per and Salt, ſhake in 
a little Flout, toſs them 1 EY —— a Pint of Gravy. 


Let them ill the Sauce is 't 

all a 15 N. F245 fow 1 5 Ea Top 1 4 W. Ce 

op I. — — ) ot 95313 0 

— 95 bog Rowe #1 = t. um: 
e Livers ted ar your DIM. We. 


ne yung 
Diſh. Tce Gul om hey and he 


nt make 4 25 


ter; 


8 . a " _ 
made Plain» and Pally: rre 
ter; take the ſix Livers, put them into g $auce-pan with a ur 
of a Pint of Gravy, a Spoonful of Muſhrooms, either pic 
treſh; a Spoonful of Catchup, a little Bit of Butter, as Gary | 
Nutmeg, rolled in Flour, ſeaſon d with Pepper and Salt tò your 
Palate. Let them ſtew ſoftly ten Minutes; in the mean We 
broi] the Turkey's Liver nicely, lay it in the Middle, and the 
ſtewed Li vers Wand Dons — Os all over, and garniſh: with - 
ps can't hy” 29 1-1. SENS 16-7 


ten 

To 0 'Ragio gabs | AT 
1 Y a AargeiCaulifiower:i in Water, then vickige it — Hias as 
it for pickling: Take a Quarter of a Pound of Buer, with 
a Spoonful of Water, and melt it in a Steu- pan, then throw in 
your Cauliflowers, and ſhake them about often; till they are 
tender; then ſhake in a little Flour, and toſs the Pan — 
ten them with“ a little Pepper and Salt, pour in Half 4 Pint of 
good Gravy; let them ſtew till tlie Sauce 1s:thick; and pour it all 
into a little Diſn. Save a few little Wes of n _ 
ewe a 4n the Butter, to gartifh wick. | 


2 * 


1114+) "Stewved Pers and Lettwoes |. 197 (wif 


TAKE A art of Green Peas, twy tice Lettyces ein wal 
| and picked, cut them mall uct, put All into à Sauce p 
2 8 of a Ah the of * fly, r 1 Salt to your Pathte- 


7 - 
140 mA 


cover them clole, ſbaking the Pan often. 
Let them ſtew ten 1 2 little loar, tofs them 
round, and. pour in Half a hgh of good Gravy ;" at m a Little 
Bundle of Sweet Herbs, and a on, with three loves; and a 
Blade of Mace ſtuck in it. Ge and let them ſtew a 
Quarter of an Hour ; then take out the Onion aud: Swert Herbs. 
and turn it all — 4 Diſh. If you- find the Sauce not:thitk 
gnongh, ſhake in Lid. wor Ha a9 lt in e then ae 
1 e . ns nan 


Call-Sounds broiled 25 FIT es. 


IN 10. hem in Hoe Water, 'atid rub the e e. 
anch them, that is, take Off 411 the lack any Kin, 
ſet them on in cold Water, and let them fimme#HIFt 
be tender: Take them o d fours t and bel them on to 
Gridiron, In the mean Ti good Gravy, a little 
2 a little Bit of Buser — Beg Nye it tas » + 
it with Pepper and Salt, m your Diſh, 

Pon the Salve. over them, 128 „ bn 1. 3 

A Forced 


e 


- 
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9 2 „ FOrcod Cabbage » +> nid 
PALE a fins /White-heart Cabbage, about as big as 4 Quattes. 
of a Peck, lay it in Water two or three Hours, then Half 
boil it, ſet it in a Cullendar to drain, then very carefully cut out 
the Heart, but take great Care not to break off any of the outſide 
Leaves, fill it with Force- Meat made thus: Take a Pound of 
Veal, Half a Pound; of Bacon, Fat and Lean together, cut them 
ſmall; and beat them fine in a Mortar, with four Eggs boiled 
hard. Seafon with Pepper and Salt, a little beaten Mace, a very 
little Lemon- peel cut fine, ſome Parſley chopped fine; a very hls 
Thyme, and two Anchovies: When theſe are beat fine, take the 
Crumb of a ſtale Roll, and fome Muſhrooms, if you have them, 
either pickled or freſh, the Heart of the Cabbage you cut out 
fine. Mix all together with the Yolk of an Egg, then 
fill rhe hollow Part of the Cabbage, and tye it with à Packthread; 
then Jay ſome Slices of Bacon in the Bottor of a Stew - pan or 
Sauce · pan, and on that a Pound of coarſe Jean Beef, cut thin, put 
in the Cabbage, cover it cloſe, and let it ſtew over a ſlow Fire, 


=” The Art of Cookery, 


till the Bacon begins to ſtick to the Pan, ſhake in a little Flour, 


then pour in a Quart of Broth, an Onion ſtuck with Cloves, 
Blades of Mace, ſome Whole „ a little Bundle of -Sw 
Herbs, cover it cloſe, and let it very ſoſtly an Hour and a 
Half, put in a Glaſs of Red Wine, give it a boil, then take it 


up, lay it in the Diſh, and ſtrain the Grady and pour over, 


untye it firſt. This 1s a fine Side - Diſn, and the next Day makes 
a fine Haſh, with a Veal Steak nicely broiled, and laid on it. 
on” be #014, bn enen 8. SLDLS 907 7 5401 
4 86712 U - Stenped. Red Cabbage. LA e 9401 
AKE a red Cabbage, lay it in cold Water an Hour, then cut 
it imo thin Slices acrofs, and cut it into little Pieces. Put it 
into a Stew- pan, with a Pound of Sauſages, a Pint of Gravy; 
little Bit of Ham or lean Bacon, cover it cloſe, | and let it 
Half an Hour; then take the Pan off the Fire, and skim off the 
Fat, ſhake · in a little Flour, and ſet it on again. Let it ſtew two 
or three Minutes, then lay the Sauſages. in your Diſh, and pour 
the reſt.all:over.; You may before you take it up, put in Half a 
ne 


I « 


» . . Savoy8,, Forced and Stezwed. . 


| JAKE -two Savoys, fill one with Force-Meat, and Rong 


vwithout/; Stew thery with Gravy, {taſon them with Pe 


254 Salt, and 'when they are near enough, "take a Piece of Burr 
% . 4 4 44 1 ., > Aa BS * * . e - < | 28 


s ® 
* — 


as big as a large Wallnut, rolled in Flour, and put 
ſtew till abey, are enough, and the Sauce thick; 


(eta 


| TAKE > three largs 

1 with fry'd . ſeaſoned wi 
the Piece you cut off again, ſew. it with a pes Thread, and fry 
iong were fry d in; then pour out the Bu- 


them inthe Butter the 
ſnake in à little Flour, pour in Half a Pint of Gra f. 


ter, and 


nale Plain and Eaſy. 


Diſh, and pour the Sauce over, therh, 
done. on a Stove. 


: "To Port Cutting 
Cucumbers, ſe n per out the 
th 


then la them 1 in 


per und Salt; put on 


&L 
13 
in. Let them 


hings 


<9 » WI TH Lide 
8 YI YES 1 In , 


Pich, All them 


ſhake it round, ànd put in the e ſeaſon. it with a 1; 


Pepper 


lay 


and Salt, let them ſtew. foftly til 


they are tender, then 


them in à Plate, and pour the Gravy over them: Or you 


may force them with any Sort of Force Meat you fancy, and fry 


them in . Land, and 
Wine 


od 4 1 * 57 1 ge 


1* 


fry 


them with the Sauſages. of. à fine light Brown, 


chen Thy: n in inn 4nd Red 


2:26: 0 


mp * 


KE Half a Nenad of Sauſages, and ſix Apples; ; * I 
about as thick as a Crown, cut the other tuo in Ps 


-layt 


ſages in the Middle of the Diſh, and. * 00S) round. "Garniſh 
with the quarter d Apples. 
Stewed age and Sauſag auſages ty d i is 4 good Diſk, then heat 


cold Peas 
round, heap the Pudding 1n the 


round. thick, r n N m _ 


* 


in the Pan, lay it in a Dich and the Sauſages 
Middle, and la 5 Sauſages all 


n 
* 1 a 6 


Cor Greets —— Beef, or bing Mayo: bids thin 
Slices, broil_ them — lay 'them in a Diſh 'before the 
Fire, have ready a Stew-pan of Water boiling, break as many 


Eggs as you have.Collops, break them one b 0rs 0.000, 0p 
pour them into the Stew - pan. When the White of the Epgy be- 


* 


wy 


| Parſley chopped,” a "few Crumbs of 


one in an Egg-flice, and lay them on the Ooll 


To. Ares Cold Fol or Pigeon. 


UT. them in four varters, beat u Egg 
to what you dr LES a little EN in, a 


gins to harden, and all look of -aiclear-White, take them up one 


* 10 3 AGOTTC 


- 


1 8 l 


Salt, ſome 


Bread, beat them well toge- 


ther, 


"© 


oe: bo 7 * in D, 2 | # 


114 Tube Art d Guolern, 
er, dip them in this 5 1050 7 ad ſome Dripping hot 
wot. a Stew-pan,, in which Ae ght Brown ; * 


| 51 2 tele 054 ih with, à little Flo 
ma a 1 87055 2 ; 


of Catchiuß, hay the Fry in the Dih 
the — over. Garniſh with Lemon; à few M n c if 


3 A Gold Rabbi xs well don ths. ir ety 
J Minde Veal in$ 


- «UT, Gon edt ax fins pwn, e is, | Gen 


4. li th Nytmeg over it, Thred a little 1 7. 
throw 4 vefy little Salt on it, drudge a little Ns 3h 
1 Plate of Veal, take Tour” or five Spo. Hig of Water, 1 
it boll, then put püt in the Veal,” with a Piece of Butter, as di Us 'an 


— ſtir it well together, when it is all thorough hot, it is 


enough. Have ready a very. thin Piece of Bread toaſted e 
cut if into three Corner $1 ppets, Tay it wary he Plate, and pour 
in the Veal. Juſt before you pour it in, ſqueeze in Half a 

mon, or Halt a Spoonful of Vinegar. 15 with Lemon. 
You may put Gravy io the room of Water, if Ju | love it ſtrong, 
* it is better abt s hs 


4 U 94 * 

270 Fey Cold Veal +: me EO 

Gori 1 in Pisse r as thick as Half ; A 927 3 
g as you pleaſe, dip them in the Yalk 

885 in C of Bread, = a few Sweet Herbs, in Eg, bd 


Lemon · peel in it; rw ek ittle Nutmeg over them, and Ren 
In Faß Bart. Butter muſt be hot, Juſf enou 190 fry 


them in. in the mean Time make a little Giary of the Bongo 
the Veal. When the Meat is fry'd take it bt with a Fork, ahd 


lay it in a Diſh before the Fire, then ſhake a little Flour into 
the Pan, and ſtir it round, chen put in the Gravy, ſqueeze in 
A we Fj eu- it ne Veal. Garmih U . 
F* E. ele 6k {220K 

75 rſs up Gold: Veal- White, 

—＋ 10 Veal into lite chin Fits; pit Milk ale k to ĩt for 
Sauce, grate in a little Names, 8 little Salt, a little 
Piece of Differ rolled in Flbur: 125 oy Pint of Milk, ns 
Tolks of Gwo'Bggs welt beat, 2 Spoonful of Muſhrodm* Pie 
ſtir all together Fill it is thick, — pour it into your Diſh, 


c 


-and garni Lemon! e Op: N Fs 
Cold Fowl ckinned, ant; done this W ats well; en. 
End 5 Fend Breaſt of Veil | Tut fry Sy Fever 

then uf tilts Sacco/e . 25 N 9 


— , @ * * 0 
a 


** 


and god! and 115 


d Haſh Cold Marton,” 
Cor your W with a very ſharp Knife in 2 Bits, 

as thin as poſſible; then boil the -Bories with an Onion, a lit- 
tle Sweet Herbs, a Blade of Mace, a very, little whole Pepper, a 
little Salt, a- Piece of Cruſt toaſted very” Crüp; tet ir bot} ti 
there is juft enough for Sauce, ftrain i it, and put it into à Sauce” 
pan, with a Piece of Butter rollell in Flour; put in the Meat, 


when it is very hot it is enongh ready ſome chin 

toaſted ee three . hay 799 2 5 1 and 

pour in the Hafi. As ro Wallnut- Ro orrs, gf Prelles, 
you muff put in according to pou ami h with, Pickles. 

Same love a "cl Orin ple, ws oel, an done in | 


an Haſh. 2 7 J 3 * 
- * 


7 0. Haſb Kitton like Veriton. 5 


cur. very thin, as above; boil the Bones, & dns Arai 
the Liquor, when there is Juſt enough for Haſh; Tea 
2 


Quarter of a Pint of Gravy, put a — 
mall Onion and chopped a very little Lemon 
ſhred fine, a Piece of Butter, as r big as a ſmall Walnut, ro 


4 Flour z, put it into a Sauce - pan with the Meat, ſhake: it — 
x * when it is thorough hot, 1271 it into yon Vilhe- 
| Reef the lame Way. 


7 Malz Collops | of Cold: Beet 


1 FE you have any cold Inſide of a N of Beef, take . a the 

Fat, cut it very thin, in little Bits, cut an Quion very ſmall, . 
boil as much Water as you tHink will do for Sance, ſæaſon it with 
a — — Bundle of Sweet Herbs. Let the 
Water bail, chen put in the Meat, with a gogd- Hier of Butter 
rolled in Flour, 1 it raund, and ſtir it; M ben the. Sance 14 
thick, and the Mat done, takeioutzthe Sweet: Herbs, N e 
into or Dijk. . Tbey do better then fran Meat, n 
2 218 "137 + S, 
* Fey Mole: 4 Florendine 7 Veil. l 
T%\ tuo Kidties GH Loin of Veal, mY and alk IT; 
| it) 2 then chop 'a few Herbs and 1585 . MT 

nts; ſeaſon it with Ch Cons Nice, 

05 12 or I. Yolks 
f in or two che OY {ore candied Teman 

wal, 2 de Bark and DR Flour- water. Lay a 


ped. fine, . _ 8 


116 The Art of Cookery, 


Puff-paſte at the Bottom of yo gov Dim, and od the Ingredients, 
and — it with another Sheet of puff paſt Bake it in a ſlack. 
Chen, ue Sugar oh the Top, and lere eier hot. 

ft de 


90 Male Salamongundy. b9, - 
Th ARE two or thee Ron pr Cabbage, Letruces, Aube n 700 
| 2 waſhed them clean, Nee them pretty 477 in, a "Cloth 
big Tüte = ford reef End, cut th ; croſs-wa ys, ek 
5 the Lets 0 cut, a an t 9 0 
0 ben of 2 Diſh, _ yy debe en Tc Nane 
80 e Couple of cold weafſel Pale, of Sele 
hr Tem off the Breafts and Witgs i Slices, about 
tral, ine long, a Quarter of an Inch broad, and as thin as 4 
IHing; lay them upon the Lettiice round the End to the 1 
of the iſh, and the other towards the Brim; then having boned 
and cut fix Anchovies, each into eight Pieces, lay them All be 
tween each Slice of the Fowls, then cut the lean Meat off the ho. 
into Dice, and cut a Lemon into ſmall Dice; then mince the Yo U 
of four Eggs, three or four Anchovies, und. a little Parſley, 
make a round Heap of theſe: in your Diſh, piling it up in 
Form of à Sugar-Joaf, and garniſh it with Onions; as big as the 
Volk of Eggs, boiled in a good deal of Water very tender and 
white. Put the largeſt of t — Onions in the- Middle on the Top 
of the * — „and lay the reſt all round the Brim of the 
Diſh, as thick as you can lay them; then beat ſome Sallad- Oil. 
with Vinegar, Salt and Pepper, and pour over it all. Garni 
with Grapes juſt ſcalded, or French blanched, or Station 
— . 7 it up for a Firſt Courſe. * n 
1 d Wai 3217155 142 


' * 3 0 5 
a ds Nd 31 t "no not r Way... 10 nod. 83 11A 
| Vece Couple of Chickens, either botleofiroaſted, 
fine, ot; Meal, if you: pleats}: alſo mince ithe Yolks bf ha 

Eggs very mall and mince the Whites very fmalliby thetn{tbves} 
heed the-Pulp::of two or three Lemons: very: ſnialli then lay tirl 
Diſh à Layer of Mince-meat;'and'a 192 df:Yolks-of: 


. of: Whites, a NO Anchovies, 4 Layer of your'fhred 


Lemon- pulp, A Layer of Pickles): a Layet of Sockel, {4 ns 
Ae in Shalows. ſhred ſmall. When you have filled a Diff 
with t 


redients,' ſet an Orange or Lemon on the Top, then 
iſn with Horſe:raddi ſn ſoraped, Barbzrries, and ſliced — 

at up ſbme Oil, with the Juice of Lemon, Salt, and Muſtard 
thick, and ſerde it up ſor a Coy rie Side-diſh, or Middle 


diſh r Supper. 7 
$7 | ir 


(en dee. ä 
2109 Nel ech! made Plain Nd, Fahy, 2011 26 „Mag ro 
Alt 5 24 58 Nat 8064 ite 1% W199 br 
Fn i A. Third Salamo 10 n 0 
MINCE Veal” or Fowl v fall, a nall, a pickle Herring boned 
wall l Gg n e 1 Apples minced 
ina ion .pegled 0 
155 a x 1 9 0 Fade e 5 1 Dan 
ons MINCEC ey. cho 0 
ina bd $:the 185 ks ch a - Ska 
d.imal], 0 a ae all; the ng redients 55 Wars 
rate 1 Saucers, | 15 an Heap 1 ind ih. 
What Pickles We mon ac ain cs 
can get Stat Gian Owers e ſhe 2 1 makes fine Mid 425 1 
SPP, but you. 555 always make Salamongundy of ſoch things 
$ you bp da W ing to your Fancy. A hes: Sorts you haye 
n the C a 20. gia 1 n iN 1553 © _—_ xD : 581 


921 Ns + 2 
N eee wa Mate "little. Pale. i 
T AK, tho Kidney. of a Loin uf Veal cut very . wich a. | 
5 h of the Fat, the Tolk of wo hard P e with 
a nl t, and half a mall Nutmeg. Mix them well tog | 
952 bar it up in a Pa pale Craft, mak thres of iy them | 

WY Hog e Lard or Butter. 

male a pretty link Diſh fot Cheng $4 put in 
— 7 and a little Sugar, and Spice, with the Juice of an 
ge; and ſometimes Apples, firſt boi led and ſweerned, with a 


little Juice ot Lemon, or ay Fruit you pleaſe. '- ve 224510) be 


inn & 10 4 $3 2 181 74.52 190011 
Petit Patties for Gat niſbing of Diſhes. 


AKE a ſhort Cruſt, roll it thick; make them about as big 
as the BO] of u Spoon, and about: an Inch deep; 8 5 
Piece of Veal; asbig as your Fi h. as much —— 
ſhred} them all very fine, ſeuſom them wirh Pepper Salt, and 
little Sweet Herbs; put therm into u little Stew · pa * 
them about, With 2-few Muſhrooms chopped he or 
ten Minutes then Hill your Petit 2 —— 
ſome Cruſt. \/ Colour: them with the Tolk uf an cken 
ther. Sometimas fill them with Oyſters for Baile, 8 
ofthe:FYh;ipounded and ſeaſoned with! Pepper andi Salk! E 
erm ary war porn or-what you;tantyi: Te wits ine Gary 
* Diſh. a fine Lopha H fur AUldte Meg , 1thi 
When is moſt eee Oyſtera. ifs 
* a * | 


25 
5 


194 * * 2 
Ox 


% The an cu 
HEN you falt a Tongue, cut off the Root, and tape an Oπ 
them into an earthen Pot, juſt cover them with Water; put 
in a Blade or two of Mace, twelye whole Pepper, three or our 
Spovrful of Ralpinge, cover it cloſe, with brown Paper, andilet 
be well baked. When it cotnes out of the Oren, ſeaſon it with 


g 1 N n 
W Paflat, waſh them clean, cut them into fix or feven Pieces 
Cloves, a little Bundle of Sweet Herbs; a ſmäll Onion, Halt, a 

ay n Palate, | it ert ligw 2d nt) 9001 
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As to boiled Fiſh df an Sorts, you ha ye full Directions in the. 
Tent Chapter. But here we can 7 much better, be- 
cauſe we have Beef-Dripping, or Hog's Lard. 
© Oblerve always in the rying of any Sort of Fiſh; en 
you dry your Fiſh very well in a clean Cloth, then fl ur If, Let 
your Stew- pan you fry them in be very nice and clean, and put in 
as much Pe:f-Dripping, or Hog's Latd, as will almoſt cover your 
Fiſh; and be ſure it boils, before you' put in your Pifh. Let it 
fry quick; and let it be a fine Light- brown, but not too dark 
Colour. "Have your PiſkMlice ready, and" if cherè is Obcific 
turn it; when it is enough, take it up, and lay a coarſe Cloth o 
a Diſh, on which lay your PHH' to drain all the Greaſe from it: 
If you fry Parſley, do it quick; and take great Care ta ay 
of the Pan ſo ooh as it is Ctifp, or it will leſe itt ge Colbör. 


Take great Care that your Dripping be nice -andigleat} You - 


have Dirkctions in the Eleventh Chapter, how to make: it ſit for 
Ule, and have it always in Readineſs; 41s ... 
Some love Fiſh in Batter; then you muſt beat an Fog fine, and 
dip your(Fiſk#-in jyſt-as yon ate going to put it in the Pang or as 
good a Batreras any, is 2 ſittla Ale and Four beat p gut e 
| you are ready for it, and dip the Fiſh, 4o fry Ws; . Ale! 17 5 
bal nde WI eee HA? Ng. bh 1 7 
D el in Sauce with Lobſter. Lis „ 
FOR mon ot Turbur, bivifed Cbd or 0 nothing 
js better than fine Butter meſted thick, and take a Lobſter, 


into 


„ 
> * 
2 - 
- * 
od 4 
— 
. 


bruiſe the Body of the Lobſter in the Butter, and cut the Plein 


33 F ͤ r ani... .ac 


Ms od 


made lain a. KA. 110 
to little Pieces, ſtew eee ive it A befla AIf y 
1 10 7 5 your Sauce ne Halt - 


wy i be.ridb)Beaf Gravy, 
and e Ge ee al e 
and i her prog he Fijh,, Ian 046- VA bg 5 IG .. 
169 N 21¹ * 1 b E [5 {nil f wats in 55 : 
WO wer on 40 4 e Shaw 170 Nt 72 14 24 af 
AKE; apt ef Beef Gravy, nd HAIF + a Pt GF. Sh 


14 
chlcken ie with. A gd Precendf Butter coe tit Fleur; Tet 
the Gravy be wall ſeaſoned, and let ie bell. ee et e ee 


% Om 56G VS 7 i aq Las 951M SHT: 
."; + ne mn" ate oe Sie: ur 2 ths 
13555 FRY a Pint af large Oy ſters eee 


uce- ek With two orf 


181 899 80. per-Corns; let them . 0 flow. Fire, 

till the; . are ere Fare 855 — ith a Fork 

ta & out the ye rs. from, th 55 e ay e 

9 .. beil'@vg ox f e e 5 boy Aran he 

| 5 Sit cleans Le PL 11 858 5 611k WORE 

14 750 1 with ut Pint ee = 

N in a Te lour. . ; Yau waz pur 1 b 

White. Nine, keep it;ſtircing till che SL be 4nd, 

by Wet if he 402 25 a. 34 foes 1s LISA. Wit hy bes 25 
1 of $5 + To male Anchovy See 571 3 55 2 
AE Pan e en in an A neh vyß take's 

PAKE + Fm of Gar in a trtls Flour, ftir all 


nt 
Rad 


it boils... Tou may add a little Juice of Lemon, Catc 


Wine, and Wallnut Liquor, juſt as 85 leaſe. 
ain Butter melted" thick, wit poonful | of Walnut-pickle, 


or Catchup, is good. Sakeg, or Anchors In ſhort, you ay be” as 


nf 5 you 85 into Sauce; all other Sauces for Fiſh 
Ou have in the ut er. | 
, in ami 15 i: i..09.4 T > Nai C 4. 1 8 8 


70 Dreſs a 2 of Carp with Gravy. . 
FElRsx, kndvk rde · Carp oh the Head, fave! all the Blood you 
can, Keyring and then gut it: Waſh the Carp in à Pinto 
10585 and — ſome, Water boiling with à Hand 
0 fs t, 4 little Gin! l and. a hundle of Sweet Herbs; 
in your Carp, andiboil 3r CH. oh 66 bo, 


ver the hot Water z inthe he mean mah 5 | 
vy 28 


ie te, Put ĩt into a — pan, nd 


F 


120 e. Art of Obere 


three 8 FR Corns of black and twelve of Whi 
Anthbovy, an Lap elit] Bundle 


nit 2 the $4 an hen e "kwd ) 
nit pur Ls Quand. of IRAN of Bittet rol 
ba De: ro N of Tamer ices AK ah. 
ve it; 50 not, ity vice; ſtir it all to- 
gether, and. er ler 1 $1202 Boil one Half of the Non; the 4 . 
up > „Half a Nutmeg grated, alittle 
peel cut — and a link Salt. Beat all well together, —— 
ready ſome — beak fey thm i. I in a Ste — = which 
rop your Row, Cakes, about as 
Crown pi of a "five 1 12 and ome Sippets as þ-ol 
pul fry'd'crilp, a few Oyfters, if you have them, 
Pikes fy « little Batter, and fry'd brown, and a good Handful of 
a green. 
Liy the Fiſn in the Diſh, the boiled Rows on each Side, the 
Sippets ſtanding round the Carp, pour the Sauce n pant a 


the Fiſh: lay the fry'd Rows and Oyſters with 

ſcraped Horſe-raddiſh, and Lemon between wrt round the 
the reſt of the Cakes and Oyſters lay i the Diſh b 0 
Table bot. If you wauld Have the Sauce White, 


Wine, and „wien the- 
Low Caper out Br 4, 


Drefled n full as 5 
bine h 


* As to. Driding'of Pike, und all other Bk Jou have it in th. 
Lent Chapter; only this, when you dreſs them with 4 Pudding. 
you may add a little Beef · Sewet — very hos, apd good Gr ary g 
the aufg on ld WL RIS: WOE We 


—ẽẽãa —n— — 
1. % * AA 
| 8. ad 50 71 HA 5. VI. Lt - ner 1 30 T 


5A? ** 11 1. 17 —1œ 8 tins ag 1 77 7e 10 


Of 8oors "and 120 B ROT Hs. 1 


179. 
„ W n Hit s 1 mem) 


75 make Strong " Broth > Seopsi tr «Gravy, "vi" 


AKB Les of Beef, che of wiper Kon the Fa . 
four Gallons of Water” ſeu 5 a fea. with black 
hite 8 few Cloves, and 
— Let it boil till two Parts is waſted, then ſeaſon it 
with Salt; let i it boil a Ittle while, _ ſtrain i Ir off, and * it 
for Vie. 3 
Air . = 


EZ =c 


15 


eren 


_ * 
R e 8 


made lui antd-Bajy. itt 
hen you yank ery rang Gravy; anke a Slice of BC, 
; ig Fam z Nee BAG kd e { 
af 9, K Pp e of Carrot in: an On ited, a 
oy iP rad, af weet: Herbs, :& Jiftls: Ov ves, 1 T4 
1565 1 5 e er, an Anchory; covet it;"and Neon A 
wy Fire; five cr e and Nn Te ke | 
2 155 Cover it cloſe and Jet it boil ot il Half Ts 
waſted, d be and 9 0 began s 8 0 for Fi Vor Fowl, 
or, Rageo, 6 belt eg 1 res * A N f a 7 1 
9:66 b gg le 6 Dns 580 297 


(101 7 „ iN aas for White Sure $3503} < Vi * 


-AKE « pound of amy Part of the Veal; cut it inte eu 185 
FE 
min caves, a few whole Pe tit n 
richlat vou would have it. rere Fehn * aj y: od 721 be 


2s 2: Grayy' for. Turky, ow or Ne N 
W of Jean Beek, — hack it well, hen 1 
$912 "9,09, Beoae-b a6 a Hawn „An a 


nk ER t in try it om al Sides 
a 55 . , th 0 70 in t 


Pu of boiting' Water, and a 
e 
9085 ve W le.P orns, a ot Carrot, a littſe 
Pl be of Bread toaſted brown. Cover it clole, and let it. 


bail dil ae e een innit alt und, 
Rain ro ne 3 1 nadw FY 1 1 „N 

i * 500 * h 134 20-15 20 219314 18 bs 5 0 ON 

Gravy for 4 owl, when you have no Mentor 


FAKE ihe Neck, ry them in Half a Pine 
Li 

To of . with! a erke oo of' rlþ bil them 8 jide 
r and Salt, and a little 10 of Thyme. Hats 8 it Baade Kea 

a . . 0 then Ne abe Fro well*in, and 


ftrain it again; thicken it with alittle. Piece o Amer led in 
8 Fla aol rw guy go "os, you lece of Bath Fl 
rg fs. aden cut all 0 Piece aud boi 
EY Sp 155 4 lot pe foregoing ecel PtSi, 01 1.04 
face, f 


2 e 0 be beg hboig of the Baal . 
Cray es. Baſt >: rd own [hy Trad tt 281 dv aH 
- . £4 0 {a 
1 6 Tos "250 mien no ir lid sert s 110d n ts! ; thre 


3 77 


RE as 


AA ei 


0 ur wh ack . beef je che Fig 
{3 Sweet ge Let, 80 

as vou way 1 N en e 
25%, 8: FaririGge: WM: twog,and 2 im e ws mY 

Mo 14 12 On 18 


_ K nale Strong ih Gravy... | pd ole 


EAR E This or. three Eels, or any Fiſh yo hav Kin of ie 
them, and gut them, "and pe en 255 Cut 2 — l 
into little Pieces, put them wto à Sauce - pan, cover them with it; 
Water, à little Cruſt of Bread toaſted brown, a Blade or two K * 
Mace, and ne Whole Pepper, à feu Sweet Herbs; a very 
* of Lemon peel; let it pry it is rich ge 77 
dy a Piece of Butter, according to your Gravy Pines 

bi wy pope elt it jn/the Sauce: pan, ae 

Plour, abd tofs it about till it is brown, an "MH e 
= 4 Let it boil a few Mirutes, a "It 44 r 


122 


1 c 97 1e 7 * n 


its f F Y ond 
757 mat Plurih/ rer age fir THEE 1270 0! . 
ARB. Leg and Shin of Beef, put to [tborweight 27 


Gallons 
| of Wer aud boil them. tilt they are very tender; and when Q: 
oy Broth. is ſtrong ſtrain it out j wipe the» For and put in- che ny 
1 - Brath again ; then ſlice fix nee thiny/eetring-of the Fop 
4 and Bottom, put ſome of the Li N to it, cover it up and let it 
4 ſtand a Quarter of an A it and ſtrain it, and then pitt it 
in your Boe z let it boil er of an Hatt, then put in: ſ ve 
N of Currants —— ef and picked; let them boil a lit- 
N 5 of, Raiſins of the. Len toned, ard to 
ws}. Bia and Jet them boil-.tilk they ſwell, col Gown 
25 R of: an Ounte of; Mate, Vale at] Qrince of Cloves, 
two Nutmegs, all of them beat fine, gud mit it with m little Li- 
en put them in ; very, little while, add take off the 
of, apd put in three e e Sugar, A little Salt, a Quart of 
Sack K, and Quart of Clagt, the Juice f two or three Lewens, 
You may thicken with Sego, inſtead of Bread, if you pleaſe; 
1 them into earthen Pang, h 852 them for Uſe. Tou muſt 


1], two. Pounds o 


. Pruegs in r, {7 
tender, and Rrafn them Inte ch. Por v Ne e «1. 


NS 


SIS 20 1h} 70 89581 1 ii 5 183 * 7 G19 8 Ven Y\ 
7 << . D 1 9 
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Wade Plain and a0. "= * 23 


pu ble Strong Bosch fo Web of for Uſe. | 
1 Part of a Leg of Beef, and the Scraig end of a 
on, break the Bones in Pieces, und and put to it as 1 5 
Wiler WAL eher it, and a little Sar and A Te boil, akien 
it clean, and put into it an whole. Onion ſtuck” with * 
Bunch of Sweet Herbs, ſome Pepper, a Nutmeg quiartered ;, ] 
theſe WT till = Meat is ir th Vie, = ay Strength bo. 
2 out of it; then to it t or four Anchovies, 1 
they are a led, Kew it out, and keep it for Ule. why | 


la 1019: 2914 4 Crawfiſh Soo p. . 8 1 812 * 
17 


2103: £ ant + ani! 


AKE a Gallon of Water, and ſet it a bailing b put in tie 2 
Bunch of Sweet Herbs, three or four Blades of Mace, an Oni- 
on ſtuck wy * Pep —— Salt ; then have about two hun- 
dred Crawfiſh, fave out a enty, then pick the ceſt fromthe 
Shells; fave the Tails whole, the Body and Shells beat in a Mor- 
tar, with a A — firſt boiled tender in fair 
Water; your boiling Water to it, and ſtrain it boiling hot 
chad a a Cloth, till you haye all the, Goodneſs, out of it; then 
ſet it over a {low Fire or Stew-hole, then have ready a oa 
Roll, cut very thin, and let it be very dry, put it to your 
et it ſtew ti Half is waſted, then put a iece of Hutter as b = 
an Egg into a Sauce · pan, Jet it fimmer till it has done making a 
Noiſe, then ſhake in two Tea - Spoonfuls of Flour; ſtirring it 4- 
bout, and an Onion; put in the Tails of the Fiſh, give them a 
Sbake round, pre to. thaw u d ef gn Gravy; let it boil our 
1 85 Mirures enz Net e and put to it e of 
the Soop, ſtir together, it N 1 rm 
1 * it n e ſoftly a Quarter 85 Hour. rench 
. . and . and the twenty Gavgit, 
4 into Jaco ch Diſh, and wy the Koll in "th Middle, . he 
Crawfiſh round the Diſh. + 
Fine Cooks boil 4 Brace of Cat and Tends; d ey de a 
| - Lobſter or tuo, and many more rich Things, to make a Craw-- 
12510 bur the above is full good, and wines d OO, 


ESE -4 god Gravy Soo A. 
| AKE à Pound of Beef, s Pound of Veal, . 
Mutton, cut and hacked all to Pieces, put it into two Gallons 
Ne of Water, with an old Cock beat to Pieces, à Piece of Carrot, the | 
Upper Cruſt of a Penny-Loaf toaſted ve ol criſp, a little Bunde 
of T_ Herbs, an n Onion, a * Spoonful of black Pepper, and 
— 


124 The Art of. Co bery, 
one of white Pe per, four or five Blades of Mace, and four Cloves. 
Cover it, and ſet it ſtew over a flow Fixe, till Ralf is waſted, 


8 ſtrain it off, and put it into a clean Sauce-pan, with two, or 
bs fark Fs Uf Raſp Be $ clean fifted, Malk 4 an Ounce of 


Trace nd wy thrhe or Pe Heads of Sellery waſhed very 
clean be cut ſmall, an Ox's Palate, fitſt boiled 4 and cut 
into P ſees, a few Cocks Combs, a few. of ths little Hearts of 


bag 


Savoys, cover It gd and let it Gimmer v ſoftly over a 
oo two Hour Ro have ready à French. Rot fry'd, and 
Forced-meat alle 75 d, put them into your Diſh, and 
1 —— "You may boil a Leg of Veal, and a Leg of 
and as many fine 'Th Things, a as you. pleaſe; but I believe you il 
find this rich and high eno 
Tou may leave'out the-Cocks Cots, and Patates) Truffles, 
Ec. if you don't like them, it will be a good Svop without 
2 vor- ud have your Stop very dear, don't Pat in 
the Raſping . wp 1 
Oblerve, if it bea China-Diſh not to pour your Soop in boi 
ing it off che Fit, bat {et it down Half a Minute, and put a 
Ladleful in firſt to wurm the Diſh; then pour it inz for if it be a 
Froſt, the Bottom of your Diſh wilb fly out. Vermieella is good 
in it, an Ounce Per il in patty Valley” ou take it up, let ie boil four 
or five Minutes. 6 * 
£ You may make 255 te Belt, or we alone, e as y . 
fancy). AI ; of Fee il do * t eit utton, 
2 1 25 220 lh * . 


5 3 3037 


1 Gch Peks 850 p. 34 


Tax E a final Knuckle of Veal (Abou 5 bar Toad 


chop it all to Pieces, ſet it ire in 85 $ of W 

ter, a e Piece of ach "oy 9 2 Half f an, 1 OF FP 

Vinegar an, Hour, ve Blades of M MS: 

Cloves, twelve peßper cor o* Black Pepper, twelve of A 
little Bundle of Sweet | Herbs and- 0 little Pie : i 1 8 


Cruſt toaſted, .crilp,, over it cloſe, and Tet it boil ſoft 
Fite; till Half i; $ 1 ed, then ſtrain it off, and put to 1. x int of 
Gre IG and 155 cut Ger fe aged (+ Seller _ 
ry im w an, er it clo et it 
105 a, ad wal ahh g two 1510 inn the mean time boil a Pint 
Peas in a Pint of Water ver tender, and ffrain them well - 
— a coarſe Hair. ſie ve, anti Al che Pulp; them pour it into 
the Snop, and let it boil togethef: Sun with Salt to ver Pa- 
Lare, bat not tog much. Fry a Flack” bro beh. Gee 
Diſh, ahd- ang your 19 9 ih; Vo ore here be 


— | 


made Nin and Fajy. 125 


Mutten Gravy will do, if yau have no Veal z or d Shin of Beef - 


chopped to Fieces; A few Aiparagus Tops are u. good in it. 


7 Y BIG {i # F White Peas Soop. F 2 2 229 9 
TAL E aboot three Pounds of thick Flank. of Beef, or any Jean 
Part of the Leg 87 to Pieces; ſet it on the Fite in three 
Gallons of Water, abour Half a Pound of Bacon, a ſmall Bundle 
of Sweet Herbs, a good deal of dried Mint; take a Bunch of Sel? 
lery, wa ſh it very clean, put in the green Tops, and a Quart of 
Splir-peas cover it cloſe, and ler it boil till two Parts is waſted ; 
then ſtrain it off, and put it into a clean Sauce pan, flus or 
Heads of Sellery cut mall, and waſhed clean; cover it cloſe, and 
let it boil till there is about three Quarts ; then cut ſome fat and 
lea in Dice, fome Bread in Dice} and{ifry them. juſt criſpʒ 


throw them into your Diſh, ſeaſon your Soop With Salt, and pou 
it into your Diſh, rub little dried Mint over it, and ſend it to 
Table. You may add Force- meat Balls fry'd, Cocks Combs boil- 
ed in it, and an Ox's Palate ſtewed tender and cut ſmall. Stewed 
Spinach well drained, and laid round the Diſh is very pretty. 
> Nenn 74 een 7 ; ” oo 23 4 118 121 a- 
Another Hay to make i.. 
wW HEN you boil a Leg of Pork, or 'a good Piece of Beef, 
ſave the Liquor. When it is cold, take off the Fat, the next 
Day boil a Leg of Mutton, fave the Liquor, and when it is cold, 
take off the Fat, ſet it on the Fire, with two 3 of Peas; let 
them boil till they are tender, then put in the Pork or Beef Lic 
uor, with the Ingredients as above, and let it boil till it, is as 
thick as you would ha ve it, allowing for the boiling again; then 
ſtrain it off, and add the Iugredients as above. Lou may make 
your Soop of Veal or Mutton Gravy if yon pleaſe, that is accord» 
ing to your Fancy. 2 le , e ond 1 8 ö 


2 Cheſhut Soop. 


Earthen Pan, and ſet them in the Oven Half au Hour, 
roaſt them gently over a ſlow Fire; but take gate they dont bum; 


then peel them, and fer them to ſtew in 4 Quart of good Beef, 


Veal, or Mutton-broth, till they are quite tender. In the mea 
time, take à Slice or two, of Ham, or Bacon, a Pound of "Veal, 
and a Pigeon beat to Pieces, à Bundle of Sweet Herbs, an Onion, 


alittle Pepper and Mace, a Piece of Carrot; lay the Bacon at the | 
nd lay the Meat aud logredients at Top. 


Set it over, 4 low Fire, till it begins to ſick to the Pan, then pat 


PAKE Half a hundred 'Cheſnits, pick them, put them in an 


* 
7 ry N 
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in Ca of Food, and pour i in mo arts of Broth, let it hoil 1 
d is wa 17 it af, amc add it 4661 

ths Kg Selon it with Sie and Jet jt boil till it is well 
taſted. ſtew two Pigeons in it, and a fry d French Roll criſpʒ R 
the Roll in the Middle of the Diſb, and the; Pigeons: ha each 
85 ur 1 your Soop, and ſend 1 it away hot. 08 Mo ttt 

| rench fed will beat 4 P Pheaſanc 55 a Kean of of Partridges 
to Pics ay put to it. Garniſh your Diſh, with. hoe Cheinuts. 


me make, Mutton Broth... q —_— 20004 


Tat A KE a Neck of Mutton, about fix Pounds, eut ir is des, 'botl” 
the Scraig, in a Gallon of Water, kim it well, then put in 4 
little Bundle of Sweet Herbs, an Onion, and a good of 
Bread. Let it boil- . then put in the other Part of®rhe 
Mutton, a Turnip ame. dried Marigolds, a few Ci 
choype fine, a line Parſley | chopped 6 ſmall; put theſe in abou 
a Quarter of an Hour before h is encugh; ſeaſon it with 
Salt, or you 1 may put in a, ne of a Pound of Barley, or Rice 
at firſt. Soße love it thickened with Oatmeal, and . 
Bread; and ſome love it ſeaſoned with Mace, inſtead of Sweet / 
HLH oh roy M All _ is, 1 c rent Palates. I/ 
1 boi] Turnips far Sauce, don't all in the Pat, it. makes the 
a 200 wad for them, but, boi I them in 4 AG 1 
4 j » vi tt 4 i327 42911 
77 n TRE _ Beef "Broth. : : 205 108 13 512 
1 4 Lag of Beef, cenck dhe Bade fn gits Bes hires Parti" 
waſh it clean; put it into a Pot with a Gallon of Water, n 
it aell, then =o: In tu ot three Blades of | Mace, à little Bundle 
of Parſley, and a good Cruſt of Bread. Let it behlotill the Beef is 
quite tender, and and the Sinews. Toaſt ſome Bread and cut it im 
Vice, and lay 1 in Py Diſh; A4 in = - _=_ pour the Soop 


in. 00 74 


— iis. 14 162 4 A A 

CORES dle Sat, Bitty wok, 3 
AE E 2 Beg f Beet, chop it all to Pieces, Boll ati id e 
| Gallotis of Water, with a Piece of Carrot and a) Cruſt o 
Bread, tillſir is/balf borled: away; then ſtrain it off, and put it in- 
tothe Put again, with Half a Pound of Barley, four or five Heads 
of Sellery wathed:clean and cnt ſmall, a large Onion. a Bundle c 
Sweet Herbs and «little -Pacfleyrohopped _— and-a' few Mari- 

golds: Let this boil an Hour zauke a C Fol, clean 
picked:and-wathedt; and put ind the Pot b the Broth is 


t; and ſend! + ms Tabla * _ 


gate goord, then ſeaſon with. 


au 


8282222 6521 


= IF off ov 


e ere thy 


Fowl in the Middle. This Broth if very good withoit the Fowl; 
take out the Onion and Sweet Herhs; before you _ to; Table... 
Some make this Broth: with a, Shedp' s Head, inſtead of à Les 
of, Beef, and it is very good; but you muſt chop, the Head all 
Pieces. The thick Flank about fix Pounds to fix Quarts of Water, - 
makes good Broth z but then — the 1 in With the wo 
firſt: kim it well, boil it an our ver fly, then PE in th 7 
above Ingredients, with Turnips; and — clean 
— and cut in little Pieces. 780 all together ſoftly, al — 
roth is very good q then ſeaſon it'with Salt, and fend it to Table, 
with the. Beef in the Middle, Turnips and Cartots round 8 
pour, the Broth den n 1922 * 0 e an STA: 2007 » 
10 4 Q '& 50 Net e * ti 99G IK} Ihr 7 3175 1 
Jo male Hodge- odge: 
PA KF | Piet of Beef, Far and Lean together About 5 Pound, . 
a Pound of Veal, a Pound 157 Scraig o Mutton, er t all * 
litthe Pieces, ſet it on the Fire, with two Quaxts o ig | 
Ounce of Barley, an Onion, a little "Bundle of Sweet Herbs, t 
or" fotir Heads of Sellery waſhed clean, and cut ſmall, a li =. 
Mace, two or” oe. Cloves, fome whole Pepper, 1 all 7 
Meſlin Rag, nk e to the Meat three Tomips Py nd cut in 
two, a large Curt Freie, clean, and cut in fi 5 a little 
Lettuce cur ſmall, put all in the 45 my cover it cloſe. Let it 
ſtew very ſoftl 5 a flow Fi fix Hours; take wer * 
2 Sweet ers, and Onion 8 Op 1 4 into a 800 
ſend it to Table; firſt ſeaſon it Lich Salti Half a 
S iv When it is the Seaſon fbr them; 1 d b 
let this bout faſt, it will waſte tod much; therefore 1 955 
it too n if it does but fimmer'f Rll other Stews von Tok i 
the for egoing d and Sani in the Chapter bes © 6g 


Os x, 7 Fc ; L 


5 To male Pocket Soop. 


AKE a Veal, ſtrip off, all the Skin, Fat, then 
take all Lag obVeal, or ec Parts clean the Bones. 
non Bee in three dr four Gallons of Water ls it comes. 
rong Jelly, and that the Meat is good for nothing. Be Lure 
keep the Pot cloſe covered, and — too faſt; take a little out 
in a, Spoon now and then, and when you. find it 18 a god rich 
Jally, ſtrain it through a Sie ve into a clean eatthen Pan Wbem 
it is culd, take off all the Skim and Fat from the Top, then pro- 
vide a large deep gte w · pan with Water boiling over a Stove, ther: 
take ſome Fury oats. cups, ot well Earthen Mare; 'and-fill 
thete Cups with the Jelly, which you'muſt take clear, 2 Nat 
105 | ing 


17 


Mater firſt, and then pour the Water over the Gle w. 


dry hard Cruſt of a Two-penny Loaf, ſtir it all together and co- 
Jet ; 


x It together. 


129 The Art of \Cookery;: | 
Sertlihgpat the Bottom; and ſet them in the Stew-pan of Water. 


Pake gedar Care none of the Water gets into the Cups ; if it does, 
Il iti. Keep the Water boiling gently all the Time till 


it will 

the Telly becomes as thick as Glew, take them out and let them 
ſtand to cet, and then turn the Glew out into ſome new cnarſe 
Flaunel, which draws out all the Moiſture; turn them in fix or 
eight Hours on freſh Flannel, and jo do till they are quite dry. 
Keep it in a dry warm Place, and in a little Time it will be like 
dry hard Piece of Gleu, which you may carry in your Pocket 
without getting any Harm. Ihe beſt Way is to put it into little 
Tin Boxes. 3 uſe it boil about à Pint of Water, and 
pour it on a Piece of Glew about as big as a ſmall Wallaut, ſtir- 
ring it all the Time till it is melted. Seaſon with Salt to your 
Palate ; and if you chuſe any Herbs, or Spice, boil them in the 


nnn ö J e LOS e en 
AKE two Legs of Beef, about fifty- Pounds Weight, take 


| T off all the Skin and Fat as well as you can, then take all the 
Meat and Sinews clean from the Bones, which; Meat put into a 


e it boil, then put in twelve Anchovies, an Ounce of Mace, 


large Pot, and put to it eight or nine Gallous of ſoft Water; firſt 
m 
a 


varter of an Ounce of Cloves, an Ounce of Whale Pepper Black 
and W hite together, fix large Onions peeled and cut in two, A Jitr 
tle Bundle of Thyme, Sweet Marjoram and W inter- ſa voury, the 


ver it cloſe, lay a Weight on the Cover to kecꝑ it cloſe down, and 
reift for TS or nine REN * it, and fir 


rich good Jelly, which you will know by taking a little out n 
and then, and letting it cool. When, you thipłę it is a thick Jelly, 


take it off, ſtrain it through a'coarle Hair Bag, and preſs it hard; 


then ſtrain it through a Hair Sieve into a large earthen Pan; when 
it is quite cold, take off all the Skim and Far; and take the fing 
Jelly Clear from the Settings at Bottom, und then put the Jell 
into a large deep well tinned Ste- pan. Set ir over a Stove wi 
a flow Pte, keep ſtirring it bſten, and take great Care it neither 
ſticks to the Pan, or burns. When you find/the Jelly is very ſtiff 
and thick, as it will bein Lumps about the Pan, take it out Am 


put into large deep China Oups, or well-plazed Barthen Ware. 
71 : 


the Pan two Thirds fall with Water, and wben the Water 


Poils, ſet I your Cups 3 be fure' no Water gets into the — and 
r 


Keep the Water boiling ſoftly all the Time, till you find the Jelly 
—_— | * 


Cover it cloſe. again, and let it boil till it is 4 


ggg YT Wwe neee Sense en 0 S990 = 


. rn. 98 


tbe re to 


Weiidene, fo 155 je 


eee 


made. Plain ant. Rah a 


is like a ſtiff Glew'n Take and en they are coal, 
turn out the Gle into cnatſe na. Elanne lan: Le ie day eight 
or nine Hours, Keeping it in a dry warm Place, and}: it 
on freſh Flannel till it is quite dry, and the Glew. will be quite 
hard3-put +t-into-clean- 

from Duſt and Dirt, 110 a ** av , and. where no Damp can 


come to It. 
When you uſe it, pour boiling _ on it, and ſtir it all the. 


Time till jt is mel it with(Falt to your Palate, A 
Piece as big as 4 Wellen will — a Pie of Water very 


rich, but as to that you are to make it as you pleaſe: If 
for Soop, fry fry 4 Felle Holl and lay Tacks Wilde of the — 
and when the Glew i 5 diſſolved in the Water, give ita boil, 
pour t into a Diſh. If you chaſe it, for Chin may 
either Rice, Barley; 'Vermacelli, Selle cut ſna 1, or Taue 0 or 
Morels bit let them be very t in the Wa 
you ſtir in the Glew, and then 2 ol all to TG 
may, when vou would bave if v 2 add Force? Men e 
Cocks Combs, or a Palate boiled very tender, and 3 
Bits; but it will be very rich and good without avy of theſe 
0 1 Ait 7 6 . = 8 2 
for nen pour t ing 8 d 12 
think proper 5 and when it is diffolyed, add what Ingredients you 


plate, as in * $auces.; This 4809] y-4n the rom & rich 


92 Gravy, 2 Jon, may make: . weak da firong, 


leb. 17 n 2 e! es 313 - 


a 41 wee n 41 * * N 4 aff . Fg DA * Pete 


Rus 1 chere in mating Seeg ors.” 
PIRST take gr great Gare, the Ba N jane 
ele and Sand, Way 


very clean, and free from alli 
be well tinned, for fear of giving the * or Soops 

Taſte. If you have Tine to ſtew as TUES Von can — will 
pw finer Flavou 8 the Meat will 


t 


bo 
e tenderer. 
hen you Ave hr wn or Broths for preſent REIT it is 


hae $60p 


do 
Been, e e ry th Ue 
Btoths a1d*Soops"/thir one Thing 
a de equal, Boy ik e 


45 


ues. 4% ray 46 


2 — bene 


iſh, 
that abel 


eee 
be- cleaned, walled 
;NeH du edt 

tif 1 22 —. 2810 


n. Fa ay 
0 H. T” . vn. WEED 


oY 


wu 


. 6 * — Pos Re . T 


2 Sn 113 eine N 4: 2522 i . TY vid: 2 16 


A4 Oat 4 to Bake. gu bas 


1 5 Ale — 1291 Nr t 1e bo 
r Oct ; decotic ec aw-Pounds, end ofiuew:MilleSthegh 


OY it, eigh Nee 
egu * 1 e ed, a Pound-of ſweet Se we: 
- # ggs well. beatz ſeaſon-with 

; la þ ron by Fx Pom Sale ix t lll roger, i will rk 
enen pad e, Das 8 4037 l 


1 N " 21 $ 160 Ali 0 


| 5 "To 1 make L Foot f Pudding 4 
; AKE of Calves-Feet one Pound minced very 8. the ite 
— 


> the Brow to be taken our, Sewet a Pound and Half 
a the Skin, and ſhred- it wall; fix Egge, WILLS 
E beat them well, the Crumb of a Halfpenny 
of Currants clean picked, and waſhed Ade 1 Cie 
Nilk, as much as will moiſten it with the Eggs, 4 Mane — 
br Flour, a little Salt, Nutmeg, and Sugar to ſeaſon it to your 
© Boil it nine Hours with your Meat; when it is done, —＋＋ it þ 
Vi Diſh, fs Butter'over it. It is very good with 
hite Wine an Sugar in the Butter. W TH 6 


neee Tv male 4 Pith Puddiig Bn e 
PAKE the Quantity. of the Mun db l. 0e and let it day all 
Night in Water ta ſoak out the Blood; the next Morn 
5 it out of the Skin, and beat it witli che Bare f 0 
1 Orange water, till it is as fine as Pap; then talks ach 
thick Cream, and boil. in it two or three: Blades of 
meg quartered, a Stick of Cinnamon; then take Half a Þ 
the beſt Jordan ene in rag then oy 2 


with a, ittle of t ream, dries EE 
oY 


—.— 


Wes 4 * 


1 and when they are 1 fil bh 
| Puh, then take the Yolks of f Ten, FR 


C 


cl off 


TA * 


eee eee 1 


TRE. G Quart bf Crearh, and three N. 


und ſet it over tiie Fire, and ſtir it till Fs is prett 23 lie 1 * 
at into our Par; with a Quarter of a Pound of 


575 25 
a ee Diſks and round 115 Edges: -when the Oveh.j is Jo STE 
Fan 


TA 
„off 


der bun dag. 111 


25 — 


ther, 755 If a Pound of fine Supar, and the Mir 


G e te n „ eee 5 


I NH 


N 8 bange, Set 
r Bilcuity, a N 
ated; the Lolks of ten Eggs, the Whites of five well des 


and Sugar to you. Faſtez mix g well togsthet, and put a little Bir 
of Butter in the Bottom of your Sauce- pan, then P t in you 


the Edges. 


ſtrants 
in bot Water, ſtir it to gathers and Ie Yall 
next Day put foine fine Palte and Fay ft t 


in your Stuff, * ** long Pieces of Marrow on TI 
Hour wall bake i Lou may uſe the Stuff e 


289 . 10 Boiled 1 Pudding, 14 A a 2 | | 
5 Quart of Milk, æ Pound of Sewer ” ed fill four 

tw Spoanfule of beaten Ginger, or h uf deaten Pep- 
23-Sportyl of Salt, mische Eggs and Floarwith a: Pint 
11}, yoty-chick, aud the Beaſoning mix in the reſt bf the 
"0s Keller. Ne Barter be Pe chick, and boil ic 


| Fm ly 0 l Sl £ ky. ANY Ng > a7 +34. %Jf 31 12 1 > I 


| 4 j ' 
A 1 OH Sai 5 8 


. 1 l or N ＋ "i | | 
dux badge 4 07 2 Plumb Pudding: - uc 


8 a £ Of 
A AE: 


in half | 2 


T4 KE a pound of Sewet' Ar % tithe Pieces, not too fine, 2 
Pound: of Currants, and. a Found, of Raiſins ſtoned, eight Egge, 
half che White P rund of & Periny*loaf grared fine, Half a 
N | grated, and) a Tea Spoonful ob beaten Ginger, u Rt e Pal, 
1 of; Flqur, ia Pint t Milk bent the Ex go firſts 
ilk;z best zem together, aud by, *1t5e in chel Four | 
_—_— ad together: then the Sewet, Spice and Friel” nds _ 


Ile a8 Il inix it all well together ver dick 3 borbit Rue Hows) 


eme is! AlGH! $3451 9+. TH SET URI 3b Rang ' ba ben P. FN 3 
3 e. on [PL FRO ad, rh 


MARE" e e 
A 120 1275 


788 Fan and 
put 


132 * INE! o "A Ne. 


put dome, ren, in 4, the Fire, when, it /buils, pour 

your ing, let it he Fire till you; think it. "a 8 

Ko he then tar a, Fus ut down in the bebte ee that thi 
ripping.m 7 nor be bla acked; ſet your e 16nd 

3 2 5 the Dripping drop On t Pudding, = 

Teat of the Fire come to it, ta make. it of a fine Brown. When 
our Meat is done and ſet to Table, drain all the Fat from 

adding, and ſet it on the Fire again to dry a 2 then de 


as G58 as Kroger into a Diſh, melt ſome 21 pour into a 

.C in the Middle of the Pudding 9 

8 5 f i the Gravy of the Mea eats el wich ie 
0 4 9 a 1 steak Pudding... 15 A 3s ; 1 


M AKE. 4 800d Cruſt with Sewet ſhred "Er 1 5 fes 1 7 
e L it kup with cold Water, /Sealon, it witha.little;Salt, 

ſtiff Cruſt, about two Pounds of Sewer, to, a er 
of a 1 Pell of Flour. Let your Steaks be either Beef or Mutton, 


well ſeaſoned with Pepper and Salt, make it up as you do an Ap- 

le- pudding, tye it in a Cloth, and put it into the Water 905 
1 f jt be a large Pudding, ir Wilk rake five Hours; if à tral 
three Hours. I his Ip bet"Cruſt for an ee Pigeons 
eat HP, this Way. td e 


lads FACE 6 © 907% 40 ict >; th 4 10 C5 41 


27 'Yernicelh P "ing, int arfbw .. 
F {RST. make your wel take the. I 05 hh to os 


and mix it up With guſt as muc dete hd my 
Paſte 3 roll it out as 4 as a Waſte u. cas 

roll it up cloſe, without breaking, po wi hes — 1 it 

very thin, beginning at the litt Have N Bas Water 


boiling, inte n hich throw the icella, let it boil ane or 


two at moft, then throw it Ns a Sieve, be ready a 
e ay a Layer of Marrow;-and . Layer of Vermicella, 
Wal is dsc in the Diſh. J Wben it ira linze col, beat 
1 gether, take ten Eggs, beat them and mist check 
with e other grate the Ctumbiot a Perny=loat;) and mix with it 
2 Gill of Sack, Brandy, or a little Role-water, a Tal SpOOnful of 
Salt, a imall Notmeg grated, a little gruted Leman: peul, cut Ii 
Blades of Mace dried, and beat fine, > Half :arPound uf CU 
clean waſhed and picked; Half a Pound of Rai ſuis ſtoned, miw all 
well together, and ſweeten to pak Palata; lay a good thin Coaſt 
at the Bottom and Sides of che „in the 
bak e ir an Hbur and Ralf han Die: bio at. 
Per Narro or Beef Sewer fludd: fine, or n Poubul! of BURN N 


rh 


Pra I 
Knee 


5 1% OE £5 | 

TI. Bi of xx four Eggs, a of Sewet and A 

1 5 3 oo. Tea 8 — 112 11 0 of Gin- 
er: Fir alt t mix it like a t 
Ne Put t „5 154 the 55 and Gina ger> then the Pg 
Milk by de with the Sewet and S and Flour to 8 
it Iike a i like Paſte. When the Water boils, make them in Rolls 

bi as 4 large Turkey's Egg, with a little Flour; then flat in them, 
Dis them into boiling Water. Move them foftly; that 75 
don't Rick together; keep tł Water "boiling all vie! aide! wa 
an Hour will boil them. fs, $62 | n ons 


ll 1 


9 An Oxford Puddic W 
arter of A Pound of Biſcuit rated; a Quarter of a e 4 
A chan nts, clean waſhed and e 12 Nan of a Pound of 
89805 ſhred wall Half a lar der- ſugar; a very 
little Salt, and ſome grated . al all 1 to pris then 
— ks of Eggs, and make. it up in; Balls, ger as a — 
= Fry them in freſſi Butter ok a fine 455 
Bi eee eee , with a little Ee his EE 
— * e ov njif mind to keep the : Pai W fo er hey 
of ave light Brown. '* © | 5 21; 
1 Ace Puddings you have ig the Lent I nd 61 


4 Kals to be obferved in making Pudding, & Ew"! | 


1* boiled Puddings, take great Care che Bag er Cloth be — 
clean, and nat ſoapy, and "Sip in bot Water, ar} then, well 
flaured. If a Bread puddi eit ldoſe; if aberrant e < 
tye 1tclaſez and be fure the ater boik when adding 
in, and 15 fiould move your Pudd iugs 1. 0 Þ Nr now and then, 
ſear ick. "When! yo you make a Batter · pudding. firſt mix 
2 well with a little Milk, then put in the Ingreflients hy 
— and it will be ſmoeth and not have Lumps; but for a 155 
Batter - pudding, the. beſt Way is to ſtra in it thrcugh a-crarls; 
Siave, chat it may neither hate Lumpi, non the T readles of of 
Stan; had ol other Puddings, (firain: the FR wikn::they: are 
beat, If youbujlichery i in Werde Bone „ Dildes, ber 


e bs 
7 i wah 0 


207 
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the luſide u put in your Batter: And all haked Pudding 
* the —— before the e is put in. « 0 


ek A f. vn 4 
5 $6; 7 4 
1 . of P I ES. | . 9261 G 5 
n te — 1 n. 09.4: DEG A 1&6 2620 129 


75 957 4 very fk Sweet Laub of Veal Pg. 


2 your Lamb with Salt, Pepper; loves Mace ami 
u pon; all beat fine, to your Palate. _ — — Od 
Veal, into lixtle Pieces, male a' good Puff-paft S into. 
your Diſh, then lay in your Meat; ftrew on it Flows 
and Cutrants' clean wathed;-and ſome Sugar; then lay :o it — 
Forced meat Balls made freer, and in the Summer ſome Artis 
choke Bottoms boiled, and ſcalded Grapes in the Winter, Boll 
| Spaniſh Potatoes" cut im Pieces, — Free candied Orange 


id I. three: BI yz 
8 . nh 
| e pol th 


is 


of White A . 1118 jo th 
gether over th t Pl ne. M gk 


0 . ſtir in e my a | 5 in 
5 bes — F 875 Me 1 Up. 
. 2 ys 4 $87 1.531 0913998 [017 1 74 


Jo mate pretty Sweet Lamb on r enn . 


71S T make a good Cruſt, butter the Diſh, and lay i your 
Bottom and Side ech ) fd ch your Meat Into ſhall ecu; 
ſeaton; x ith a very, Jude Aa ſome ms ng Nutmeg beat fi 
and. ftirewed.over 3 then lay ANG "VS 7 5 
to your Fancy ſome 5 clean hee 85 
few Rai aged, all. over the, 9775 ay 902 er Layet 
PLA rtls Bangs, at che Top, and a little: W 4 
ake it and no more, oO ready; again it.cames.aut at of ihe "a | 
4 Mhite *. e 1 mad e — feet, ang, fend it (9, Table bot... 
210 (AC) 4630 is bar dap: — 
4 Savoury V Veal b g 


its YE 13944 N 19 4 — 

AKE a Breaſt of Veal, = into Pisces;! ſeaſon it with, Pep- 
per and Salt, lay it all intg but r or eight Bang: 

hard, take dnly the Yolks, put them into the Pye here W 


ae N nec Fol 1 


fil y Di ſn alogk full of Matet, pu on che... uncl: aka ii 
well.; 5 0 201 eee Hi 1958 Der 2006.0 mY brag 


D make n 2 
MAKE a good Pu nabe Craft Kut pour Mleat:ieo.Pieres, ſean. - 
ſon it to your P — with 1 8 Salt, Mace, Cloves, and 
Nutmeg finely beats lay at: 290 uit & ib a few Lambſtones 
and, 80 . Baß eafongd vas y Jams SN ARS an 
Force- eat'Ba "hard Yolks of 5 pgs, 10 
two Inches I „ firſt Fee 1 — Butter all ore . 85 Pie, pu 1 


on the, Lid' an let it 1 0 den an Hour wy 
then have read the Li 10 Nr Ns p Take 4 f Moe 


the Oyfler Ei 26 1 6 Red W iwe, and a little grated | 
Mix a [aki Wi Lk Of two or three Bop 5 dear, 

and keep it —_ all one Way all the Time. When: 14 , 

it-into into your P Put on the Lid again. Send it hot to 

ble. Tou muſt Liquor pt ow. - "Faulk Pad SS 5 


bc 1 * L * To. v7 DI 10128 2 * 3 


t 14. 429! To male 17 Gali 's. Foot eas, vet * | 
21 Calf's Feet bñ in 4 Se · pan in three arts 5 
hh Mer of 8 or fot Blades of Mace; let them bofl 


ha till yr] is 0 he x good Ot l. then take ont tur Fee; 
ain the Liquor, 'and make a ru ver your Difh, then 
ck off the Fleth from the Bones "Ia "Half 1 in the Diſh, firew | 
Fi Fa a, 7777 of Cuttants clean wa ſtied and picked A dh and 
a Pond of Ra ifins ſtoned; Hy on the xr the Maar to 
Whit 1 Wr — it to the Palate, ànd put in Half a 5 — 
ite 


e e 


it an | Hour and 
(1 70 woke an live Pye: 10? 2 * 
Mies your Cru dy, then take the thin Calloparf 
But: end of a Leg of Veal, a»: Wany as you think Fill 
your Pye. Heck Wen wich the Back of ' a Knife, and. eaten | 
them with Salt, Pepper, Cloves and Mace 1 waſh over your Col- 
ro. s wirk a Bunch "Feathers dipped 1n Eggs, in Rea · 
| ae od Handful of Sweet Herbs Nite mall: The Herbs" 
muſt be Thyme, Parfley and Spinach, the Yolks-of ei he _ 
Eggs ing, an a few: Oyſters parboiled and ch 
Beef Sewet ſhred very fine; mix Yliele together, a * chem 
over yoke Cello: then ſprinkle a; little Orange Water © 
them. and roll We up very eloſe, and lay ther in 50 
17 firewing.the Seaſoning over That is left pur Pare ln the 
| „ Aep⸗ 
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T bor P64 7 When jr comes: om af the Oven, 

bar ready yon Bro ey and pour . —. — Anehot 

KH. in doiling hes A ou 5 

2 Auen -bottoms 2 if you e MIO may — 
a * the ee en, M you dog t Jie i.. Ft 

| 1744 0 N Mt 18 110 777 

Wl. 2 Seoſur an Egg Pye . aro 

po OT, kin Eggs hard, and ſhred them wich one Pound'bF 
Beef Sewet, or Marrow {ſhred fins: Seaſon them with a'fit- 

| tle Cinnamon and Nutmeg Pre oe Pond ound. of Currants clean 
waſhed and picked; two or ch 3 0 s of Cream, and a lit 


tle. Sack and, Roſe Water mixt e „and fill Ke 
bags ee Brim Half. 4 D of Fe aſh Butter; 2nd 

Hſe SITY S 13 [145 79 5 
Be 2 Galle: Mags wa 54 a 


| Tore: 4 {Tobin of Mutton, take off the Skin, and. Fat 24 
1 11 cut 7 Steaks, e _ with epper and Sie 
alate: Lay it into your Craft, fill, ur inf as 
NEA as 5A almoſt. al the. Diſh; hen pr the 5 
bake it wel 1 11 150 33 CDT le 1 erf 


1 e 


* Beef Steak Pye. = 
Tue fine 8 {beat them with a Rolling: pf © Me chin 
it 


Pepper and, Sal, according t your 
CCC 


in a5 Water "as, + will Halt, #8 0 Dis 4. Lene Gad 
and b e E f bas 


1 WITT 
been 550 Wr Pairs W sf x 
51 by FEW cold boiled Ham, and flice it bout Hal alan tg 
thick, make a good Cruſt. aud thick, ober the Diſh, 
a Layer of Ham, ſhake little H ver- it, then cle E 
125 young Fowl clean picked, ined, waſhed, — ; put 
a little Pe per and Salt cin hg: BY and- raub. ver ih on 
the Ourfide ; lay the Fou] on the Ham, boil fo - 5 
in the Wie and cover all with Ham, [Fen Mah Ee, ſhake me Pepper 
the Ham, and put on the 1 1 8 „ Beet have 
1A coifſes oat 'of the On ome: bly 8 =o IA Jy, en 
1965 ble 2 5 


the Pye, lay on the Cruſt again, and ſe ny it to 1a 
4 reſh Ham Will not be ſo tender; fo that 1 always boi my, Han 
one Day and bring it to Table, and the next Day make a Pye © 
8 it. 


es p 4 ae Adi Ss 


mau Plain EN i 127 
it. Je does better than an 'unboiſed Hard, If eh 
—— will make a fine Pye; bar that is s 

inked or leſs.” The larger the Hnet the Meat 


_ | The Criſt muſt de the ſarne you 
You ſhould pour a little ſraall Gravy Grery e 4 
it, juſt to bake the Meat, and then fill it up 
the Oven. Boil ſame Truffles and Morels and into the Pye, 


which is a roſe e ng ay oft þ Of x high 
"Mt 1 (1908 GOL 
Fat as" 15 


5 7 Site's n Pye, Gig t LEY 4485 
FAKE x Puck paſte Craſt, cover your Diſh, Jet 125 225 
nicely eke and cleaned, ſeaſon them with Pepper 
and Sale, * ut a LEE Piece of fine freſh Butter with Pax 
Salt in their Bellies; Jay them in your Pan, the Necks, ( Tl, 
Livers, Pinions amd, Hearts lay between, with the Xa 
- and 4 Beef Steak in the Mi ut, as, mych; e | 
wo All the Diſh, 17 on the To Wot and bake. it well. T 


15 the beſt wa to 1 a Pig 1 Pye: vo the he Fronch abe P Pi- 
ith a very high Force- Balls ro 


ora: _ 5 


1 


al fide! with Kia ragus Tops, Apt 00 4 2 45 ms, 
Truffles and Morels, TT Gabba high; ies is a6cor di 145 
ferent Palates. 44 Je tool > — K. 
wid; f ritt Fo ks A euere! . A K. 
T* . tin ek 'of e nicdly ' pur u paß che I 


T4 ith 17 ot 95 | 
of wh 1 2 a, lehne 055 By 1 A Bundle 1015 west 7 "i 
and a large Onion. Cover 5 cloſe, and let 241855 ew. Very ſoft⸗ 

95551 coves. 


ly till they are quite tender; ahen have. good ol eg 
Ee om, 
"= Lide Wy 


ne Diſh, lay a fine Rump ſte 
| Pepper and Salt; then lay * our Gibblets With the 

ſtrain the Li they were ſtewed in; ſeaſon if with ON an 
pour into your Boer per on the Lid; and bake it Af Hur and Half. 
| 10g ö be tit Har be ATR 1 LIE Aen. dans W * 


no 1466 (2b 11) | >To mats & ith: Pyve: 529455, A 


MäxE pr 24 Cour e ks, ta ther. | 
Me ate 8 1 The ih 11 ha notte .th [0 
Neck and Head, all cl Picked ind e 1 8 
Liver and Hearte; ie out all the Fa 25 fe de, 1 20 
all over the Diſh, ſeaſen the Ducks , th Pepper and 3 

and' ot; f hy thetn i oli. Dit, and, the G1 blots. at. eh kn 3 


7 . 


: 1s YU Pork. 95 Feat, 


Top; 


with Pepper aud Salt then Layer 1 
by 2 1 5 20d Jalt, 2 


9 n 


2438 The” Hi of. CM 
ſeaſoned; prit in & much ew as will ahmt fill the Pye lay on 
ener dee N 


745 1 g7: RF 77 a Chick ike en Pye.” S 1 c 0 4 


Mik . 5 S 9 yopng beg cu them 
e 175 — 26 Salt; a lite dearth 


7 f Ha i LE jw a Pound of Sewet, beat them 


_ fine in a Marble Mortar, with a _ Cribs of Bread; 
on it with a very little e —_— 
Liquor, cut the. ID to Pieces, a lit 
fine and ſhred fwall „4. Jery little Tying, mix a Ache 
the an an Fes: make fome into round about 8 
Ab Jh. Lay in o Chicken over the Bottom 
& the Dis. 6 two 'Sweethreads, Cut them into five! or fix 
Pieces, la lay them'al over, ſeaſon rhec with: Pepper and Salt, 'ſtrew 
over thetn Half an Ounce. « of Tru 0 0 inen Ar- 
tichoke-bvttoms' cut to Pieces, a few: Cocky Con 
idem, 2 Palate, boiled, tehdef and cut to Pisces; then 1 
other Part Chi Pint. Water i in, x, 


a Ha! 72 
2 10 8 on EY SUE a 15 1 


2˙ e r Park; ye. 
A ! 404 P 1a 1 cut to 
＋ 20 Ty 7 1272594 -Qrea ky; 87575 
yer ot F 
tle Sugar, eno enough ' to ſweeten-the Pyg, ipod 17 f 
Pork; 5 t in Half a Pint of White Wine, lay ſome Fate Wy 
and Jo fe your Pye: ends be 1e will le a Pint 
of Wit OO 775 Tx) 0 7 10 . 7 0 1 


1 - 


I . 4 N Ws 31. 7 LF 5 
2 iz 9 


7 make A eros 805 Iye. 
MAKE _— good 1725 4750 the Diſh all w_ To it 15 
tom a Layer ippim, ew oven them ſome Sugar, 
then a Layer N ee from the. Loin, le e 
i, 
okay Pg: Apples, * 
. od Onions 1 in a P 
5 5 „ e ee e 
Re ee . ae N] 5 A 2 wins FD OL LES 
eee ö 21111 3 Dy =O HOUR 2320 


T. 


dag T-- 23 ” 
- = 


ed th c_ ww — TIF =» ww” ae * „ "_ 


_ hh md k AA LM 


. by "IL. 
malle Phan and Eb. 119 
r 28 1918 4 ur 45 0 un bases 


To male an O Cheek ye. . b 5 


FIRST bake, gs e . 
F much, put it Bk he 2 over Night and t 11 it will de read 
non Da y; rakes fine Puff-paſte Cruſt and let: 72 
Crit be tick; let your Diſh bo Gap 26ke a good 

jo ves cover Joa Diſh with Cruſt, then cut off all rhe Fleſti 
Ketnels and Ser the Head, with the Palate cut in Pieces, cut 
the Meat into little Pieces as you do for à Haſh, lay in the: Meaty 
take an Ounce uf Truffles and Motels and throw them aver the 
Meat, the Tolks of fix Eggs boiled bard; a GilF of: kh hath 
-rooms;'! or freſh ones is better if you have them; 2 
July: Farce-Meat"Balls, a few Artichoke Bottoms und 1 Bale 

Topt if you haue àny; ſeaſon your Pye with pepper and 
wur Palate; and fill the Pye with! the Gravy it Was baked id. 15 
the Head be rightöy — when ae u ir will want 
A werber n the Lid and bake it. Wen the Cr 1s 


Pieces, 55790 


uf Py wil be enough. rei. 1: rmonod-etogat: 
off) no Fs ab) : 2 . Df 4% oplhite 7 metas SN 1 nas 
1905 510 9 a Ahr opfhire Pyel — 4*4 9002 
KST "make 4 good Puff: pa Cr then, cue 4.Coi of 
FA to P ces 1 with two paſt . fat 7 Fane #4 little 
our n co- 
er your Diſh 2 75 a 9905 ir Rabbits. 15 2 Pork 
Bark them, 55 ws; Livers of 7 "Rabbits, pa FO Ih 
beat them e f uo with as much fat Baton, Doll ho 8 
Herbe. r Fo lug if you have them. > Sealdn With Pep 
per, Salt, mix ir 'with- the Tolk of an Egg, 
de REG 147 theny hers and ther in ydur 85 
ſome Artichoke: — and Cocks Corby if yqu 
have them; N a imall Nutmeg over the Meat then pa fn 
Half a Pint of Red Wine, and Halt a Pint of Water. Cloſe your 
Pye, and bake it an Hour and BU in 10 775 but not 
"0 e fl 340 4 3 1 n Don N 
5 2015 70 make. a Yorkfhire Cities bac” j 
Pins T abe pod Standitig Cruſt; Jet the Walt Wc 
be very thick 4 Turk y, a Cooſe, a Fou ad 
Load Pig, ſealon themall veryiwell; take TM 4 ann Olinee- of 
Mace, Half an Ounce of Nutrhiegs,"a Quartet of an Qunee-of Gloves, 
and Half an Ounce of Black Pepper, all beat fine together, two 
large Spoonfuls of Salt, and than ova them together, Open 4 
f | Fow 
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Fouls all doun the Back, and bone them; firſt the Pigeon: then 
the Partridge, cover them; then the Fowl, then the any and 
then the Turky, which muſt be large; leaton them all well 5 
and Jay 1 — in the Cruſt, ſo as it will look only like a wh 
Furk ; then hiy a Hare ready cafed, and wiped with a clean 
ny Out it tb Pieces, that is in ſealdn it, and ay, it as 
you ban on one Side; on the other Side Woodcock, more 
5 El: what Sort of wild Fowl, you can get. Seafon them 


well, "ard Is un IP; t at leaff four Pounds of Butt 
the Þy 0 Fo 5, Py ealt four Po u ning 


beds on your Lid, which muſt be a 84 thick one 
uh 1 5. we baked. It wuſt have A very bot O Oven, and wil 
w e at leaft four Hours, © 

This Cruſt will take a Buſhel of Flour ; in this Chat 74 you 
will fee how to make it. Theſe Pies are often ſent to * 0 
a I 3s f therefore the Walls buſt be vel dall. 


To make a Gooſe Pye. 42 ot 


II ALFa Cha of Flour will make.the Walls of a Gooſe: 
made as in the Receipts for Cruſt, Raiſe your Cruſt juſt big 
enough to hold a 0 ge Gooſe; firſt N pickled dried Tongue, 
bailed tender enough to peel, cut off the Root, bone a Goole, and 
a large Fowl ; wks half a Quarter of an Ounce af Mace beat fine, 
a large Tea Spoonful of beaten Pepper, three Tea Spoonfuls..of 
2 mix all together, ſeaſon your FowI and Gocle with it, then 


da 


the Fowl in che Godſe, and the Tongue in the Fowl, and the 
Goole in the lame Form as if whole. Put Half a Pound of Batter 
on the Top, and lay on the Lid. This Pye 1 is delicious, either 
hot or cold, wa will keep a great while. ' A Slice of this Pye, 
cut e a- croſs, makes a Fey little Side-diſh for Supper. 


"To make a Veniſon” Paſty, yr, 


1 95 a ME us Breaſt of Veniſon, bone it, caſo it with 
. ; and Salt according to-your Palate, Cut ibe Breaſt in 
two or - ree Pieces; but don't cut the Fat off the. Neck if you c 
help it. Lay in the Breaſt and oe End firſt, and the beſt E 


of the Neck on the T -whole'; make a 
good rich Puff-paſte ch, Sor MY 855 the'T ihe Sides, 4 
good Bottom Cruſt, and a thick, Top the Di, ſb, then 1 5 

a er 


in your Veniſon, put in Half a Pork of Brews, 


of - a Pint of Water, cloſe your Paſty, and let it be bak 

Hours in a very quick Oven. In the mean time ſet on the Bones 
of the Veniſon in x: Qua varts of Water, with two or three Blades 
4 _ an Onion, a little Piece of Cruſt baked criſp and Wige 


dl A, ,- ©! 


| CLEANSE our Head very v 


made Plain and Eafy. 41 
i little whvle Pepf ft, cover it cloſe, and let ir boi N oder 
flow Fire, till above Half is waſted; "thai ſtraih it When 


5 comes ont of the Opel, life up the Lil, and Por in the 


Gravy.” | 
bs. your Veniſon is not fat Veen take the: Fat of > 


rally * is 4 wrot 
cannot be baked. end 


and then bake i it 1 
Veniſon is 1100 1 if yon want it to be very render, aſl it in 


warm Milk and Water, dry it in clean Cloths till it is very dry, 
then rub it all over with Vinegar, and hang it in the Air, Keep 


it as Jong as you think proper, jt will keep thus a Fortnight 


good); bit de ſure there be no Moilſtnets about it; if there is, you 
maſt dry it well, and throw Ginger over it, and it will keep a 
long Time. When you uſe It, jaſt dip it it in lukewarm Water, _ 
dry it. Bake it in a quick Oven; if it is a large e it will 
take three Hours then your Veniſon will be w er, and 

the fine Flavour. The Shoulder makes a Pang Paſty brad, 
made as above with the Mutton Fat. 

A Eoin of Mutton makes a fine Paſty: Take a large fat Loio 
of iMutton, let it hang four or five Days, then bone it, leaving the 
Meat de whole” as you can, lay the Meat nnd bo in 
Half a Pint of Red Wite; and Half a Pint of rap Viniegar 3 then 
take it out of the Pickle, and order it as nds by, Paity, and boil 
the Bones in the ſame manner to fill the: gy when it comes 
of the Open. ul AL . 1 50 


: . is 0 * 


40. T6 . a Calt's Head Phe; e 


and bojl it till it is tender: 

then carefulfh take off the Fleſh as whole as you can, take 
out the Eyes, and Nice the Tongue; make 4 good Puff. paſte 
cover the Diſh, lay in your Meat, throw over it the Tongue; 
the Eyes cut in two, at each Corner; ſeaſon it with a very ue 
Pepper and Sale, pour in Half a Pint of the ir was boiled 


in, lay a thin Top Cruft om am bake it an Hour im a quick 


Oven In the mean time beil the Bones of the Head in two! © 
Qaarts of the Liquor; with two or thees Blades of Mace, Half a 
Darrer of a an Ounce*of Whole Pepper, +] arge Onion, and à Bun- 


dle of Sweet Herbs. Let it boi cr thay is Gott 4 Pint, then 


ſtraim it off, and add Fs pff a 


Wins, (A Dees of nfo ins Wale, wolle ed tn Flur, Half 
| an 


— 


13 
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Pound" of Beef Sewet, cut them ſtnall, and heat chem fins/ if 


an Ounce of Truffles and Morels; ſeaſon with Salt 10 your Palare 3 
boil it, and ways Half the Brains boiled with ane Sage; beat 


them, and twel ve Leaves of pe cho fine: Stir all ng 
and give it a boil ; take the other Part of the Brains, 'and/be 
tberh up with ſome of the Tags chopped hopped t a little Lemon peel 
ings fine, and Half a ima al 7 grated: Beat it up with 
4 2 and fry it in little Cakes of a fine Light-brown, boil Gx _ 
Eggs hard, take only the Yolks ; when your Pye comes our of the 
"Over, take off the, Lid, lay the Eggs and Cakes over iti and 
the Sauce all orer. Send k to Table hot without the Lid. Th © 
is 4 fine Diſh ; you may put in it as wy e as 8 


Phaſe but it wants no more Addition. (oa Gong! 


14. Gf . 


To make a Tort. 0 e 


Fr RST make a fine Puff · paſte, bag Diſh with the Cruſt, 
make a good Force Meat thus: Take a Pound of Veal, ou 


Mortar; ſeaſon it with a ſmall Nutmes grated, a little 
pee! ſhred fine, a few Sweet Herbs, not too much, à little — 
and Salt, Ju of enough to ſeaſon it, the Crumb of a Penmy- oa af rub- 
bed ſine; mix it up with the Tolk of an Ege, make one Third 
Tt Belle ted! the HR ay round the Sides t dhe Diſh "Ger emo 
fine largy Veal Swoetbreads, cut each into four Pieces; two Pair 
of Lambſtones, each cut in two, twelve Cocks Combs, Half an 
Ounce of Truffles and More ls, four Artichoke Bottoms, cut each 
into four Pieces, à few Afpara fparagus Tops ſome freſh M 
and Fome! pi led; put all tb in- your Diſhe.!- / 
Lay firft your Sweetbre „then the. Artichoke Peart 2 
ede Cocks Combs, then the Truffles and „ then the A 
S a mie or 
t e dweetbreads wit 3 QUT -. 
Water, and put on the Cruſt. abe ag F 1 1755 
"Av 1 nee von haue them,in the Chapter, be 
Ter, 1 mn GIN Þ Aa, GH un WW", 


1 1 9 75 Wet! A Pies 2b6.. 6 B, % 


4. 


Tak E three Pounds of Sewet ſhred very fine; aud c 
{mall as ORs ta Pounds bf Raifinsioned; and c ee 
ib fine as Fo ible, two Pounds of Cutranrs; nicely picked. ed, 


rubbed, ind dtied at the Fire; Half a H of fine Pi oo, 


lated, cored, and chopped Hall, af 2 Pound of fins 
pounded fine, a Quarter of an Ounce of Mice, a Quarter — 


| Vance of Cloves, two: * * all beat fine; Pray "the 
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>, 


F 


6 \Spoonful for a L 
Hoon Lonans wo, iſe bs Pe bd 
yp f 
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mode Plan hd Bj. 
ther into a grear Pan, and mix 1t well tage 
nee If a Fin AN Sacks. BE; it 759 85 71 


«2nd it fl Months 
Res, take a ls bh fowechin bi i868 FP, 1 2 = 27 8 | 
N thin Cruſt a oret 1t, lay a N ayer of. 4 1 | 
in Layer of; Au po very 801 Fen a Layer 0 

= . F rg peel 9 5 1 ver tha 9 0 li 
ſqueene Half the.) pics, 9 na Sev 7 Le 
rin three, Szoqn fuls of Ked W EP ee 
bots it.nicely. - Theſe Pies ear been © | ald. ö 
little Patties, mig your Meat and Sweet meats bor yo 
chuſe Meat in your Pies, parboil 4 Neat s- To ve,” "It 1 ; 
chop the Meat as fine as Mile; "and mix with the f 5 2 op | 
Pounds of Ty wy of a Serloin of k Beef boiled. * 2 5 


Fre: I: Hie n Tott de „ Mey. Nn 1 ENA , H N : 


Pas. SW 40 $$ 


AK E put paſte, and lay round your Diſh 6, chad 63 4 
'Biſcuit,| and. a: Layer of Butter Abd Narres and 
Layer of all Sorts of Sweet · meats, or as many, 460%. 
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2 ers. fo 
dor till your Diſh is full ; then boil a hart of Can Ad t 5 5 ken 
it bid fp four Eggs. and a Spoonful of N. wer Water 
Sweeten it with Sugar to 1 Rene paur net the reit. 
Half an en. hake it. 755 Ts 2 = Tf LN at A, * 7 


d HH echt. 5 — p is 44 03.451 „ 
1288-1 wn TO 0% G range e arts. Fw It 
Pan ſix la # Lemons, and pub chem very well wich Salt 
d put them ju Water for two Days, with a Handful of Salt 
im it; then change them into freſti Water every Da (without 
| Silt) for 4 Fortnight,” then boi them for wo or thtee Hours till 
they are tendef, t n'cut them into half Quaxters, and then cut 
them three Cornirways; as thin at you can; then take fix Pi 
red, cored, and quartered, arid a Pint of fair Water, e ber 
il ein che Pippins break; put the Liquor to Orange or 
Lemon, and Half che Pulp of the Pippins well broken, and + Pound: © 
ar. Boil theſe together a Quarter of an Hour, then put it 
Ws and {queeze'an Orange im it:? If it be Lemon-'Tarty 


9 4 little While will bake it. = 9 Tarts are go- 
| "Ing into * _ vl 72 4 Feather, or | . them * Ad 
Butter, rent d Sughr oo © 
e e ee 2% 8 3 8 7 . q 
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t*T To nabe Different Srl of Tarts. 
them, and you muſt it'y ves 


F you bake in Tin Patties, 
2 Cruft all over ee the e them out If in China, 


r Gh kat but che Top one. Lay fine"Sugat at the Bo 
et 93 N dei te or any Ather . itt of f Ffüit a 
Sugar, at Tops then on your Did; and bake t in a fl. 
Qyen. Mince-pies 225 de baked in Tin-] eie, Vreauſe of tx 
tham dat; and Fuff: paſte is beſt 1 m. An we Tarn” 
th bemiey Cult beft ; but as you mo, "You have 855 eceipt 
the Cruſts in this Chapter. e, Pear, Apricot, r. 
make thus: Apples and 9 pare Fr cut then NG 8 
22 core them; rut the Quarters' a-croſs a again Je t N on in a 
with juſt as much Water as wil barely cover alem, ＋ 
till the Fruit is ten er; put 
— Piece of Lemon; peel i 1. 5) Water with the Fruiß then hare 
your Patties. ready.. Sugar at Bottom, thes. your Fruit, 
— 'a Intle os at Top, that you maſt put in at Diſcinicds.. 
Pour over Tart a Tea Spoonful of Lemon. juice, and three 
Tea Spoonful of the. Liquor they were-botled in; put on your 
Lid; and Bake them in a ſlack Oven. Apricots the {ame 
Way oily only dont uſe Lemon. 4 xit aa 101,40 e- A 
8 to 


Preſerved Tarts, y lay i in your preſerved Fruit, a 
put Able thin Cruſt at Top, and let — hcl as 
po 


if you would make them nice, have'a large P 
the Size yon would! have. your Tart; Wake ybur Sugar - Cr be 


roll it as thick as a Halfpenny ; then butter Tour Patties; and 
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ver it z. ſhape your Uppers o ng- on pu 

| qr ap yy anda i wh 2 
purpoſe, in — A 
the: Fruit through ; t . (ack Oren, 


— bits 'bu to are ri UF When 25 ruſt is cold, 

c take it out, 1t-w1 ruit you p. 

lay Joy Gs bs. 3 Tat 77 
en opined, and it ks , * 
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Sth 28445 þ : Paſte or "Tarts, * e 


On: Pound of Blow, three Quarters of a Panda Bn, mix 
"up rogether, and bear, welt wich a Rolling pin: N e 
4 18786416192 % Another Paſte fir 98440 


Harrer erer Hors pen FP en . 
. Pound of Sugar, mix it well together, ain beir Welk 4 1 


-pin well, then roll 1 it out thin. 
Wing Pl 8 pu- 
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d % 1 » P 
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T- KE a Quirter of 4 Petk (Fe, de 
ter, a no of . 
Water, jult tiff enotgh.to wotk it well 
| ſtiek Pieces of Batter 


15 0 fit Tf WF | 


W and wider ons 
Water, in. A d Sewet, and a 
1 . * e 
Zen ee eee e 
ke OE ATi ee ene e . Wes rt 
i." 4 Sanding Craft for Great H, 
AKE a Peck of Flour, and fix Pounds of BurtgWibolted ; in a 
Gallon of Water, «kim it o i Flour, and as little of 
he: Ligyor.as.you n ap into a 0 Rok 
$ | 
1 


4 — till it i in what Form yon 
hape it, This ie f bot che „ ade my iw 80 2322) $4 


4 d by „ 2211 U Lt we; NEA 2 2cabt {aadth Hi 
ab in na Nie 24 Cold. Craft. 9 rol ene 0 i = 
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+: Paſte yum Cmchng· Cuſt. 
Der ron of; Almonds; aad-throw chem into 


2 little e e BOT 
r'Clods; 


2. W ate we pound 
15 1 Fa ene Be oy 6 7 
Pad it it phtable; 

Ae on u er for the Under 


rn 
| Ke ty n, while other Paſtry 1 8 e N 
1 
Hir Ss 8 r tors by ie See 318 N 2900 OY ofl7 
Al 5 £66 = f 10 20 diiw notes! [as 
wil oth & n 1990 11 K b. IX. if IX. 5 mA! 11 39k bm 
Fir a Faſt-Dinner ; 5 a Nunber i of 2008 Dibes, 
* ewhich Jo may vate "ue + es * a Table at 
aan an N 264 6 RODS AA 


Y Si i 2 RS 3246 135% A Ba , ol bar £549 
Aer ic > $193, 4 Dew e Pe * 200 bad 


Bengt an of 8pl in a Gallon 25 C we 


5 goo deat of eq of who Har 905 12 — 


wane Heck 

GO Ree Ol 255 w 

ur of hy 0 e we! 

Onion, and the green Tope Cow, 18 00 

| 3 cover them cloſe, and 
there 1s Na 
white Part ihe 8e or ae 
tender in a Quatt' of W 


| ed 
clean, put to the Se | " till 1 he s quite 
uſted at put it 7720 8005 0 Fog j : * 


Take a1 French Roti; aal U che Che ey e Cc bhan 
in a Mietle Freſh Batter, take ſome Spihacth, New-fr in UHittle. 2 

er, alter ite is boiled, and 61 'the' Koll täxer kü the Crutiſb, cut i 
Pieces, beut iin a Mortar wich ae k N ad 
's little Sotrel, a litrje- beireh Mates 2 17 = 
0 


F "qt then mix it up with wt ut toll- 


_ 70 — 2 wn 
eritp. Poor intꝰ your | t 8 
read, anch ehe Nat 5 the Falte 565 our 
Sieh, IR wantz alt, K. Laſßnet | 
In kön dried Mint,” Tint oh ih to TWIDOGSH = (lf Puck 
a. 1 Wir „ein 1220 s: N 10 bB 921013 0920 4910 If ro 
E-- 11 3 Fg 1 2X63 aH ol as Ms vio! Iiod 11 121 bas Tdi 


% 
1759600 


ba. Tr 1111 4! > #244 2 15 419 1 9007 * 1294 bite 
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Gim sd ui: hos: nente 2 W r 1 wot "HH IK * 18 
10 1, AUF? with yu a , el 2 


Pap, in 1 88 _ Sg 
A Quart young eds 1 
* the old Peas i into a * 


Fro, all god rain 5 + ow 
Bate wk We 

a e _— | 
Th way Bundle of Mint 


95 8 D W i a e dran 1 w 


INN 2 Green Peas doo. 


T KE 3 Qu 1 Peas, boil them W Oles of Waite, 
with a Bol of 9 2 ol a few Sweet Herbs, Mace, 2 
"and whole Pepper, till then ſtrain them, 
b K throug A Coarie — till al wh» Bp. i ned ke 
1 5:4 a it four c 
pt A 0 15 Fer wor clean Met, and 


ct and cut 
Aa a; deut 15. 1 15 Leek cut ſmall;. a 7 
at, Kris Sah; cove them, and Jet them boil: very lot 
Th 1 8 unt, and that the Sellery is dender. on 
pdt ibo 3 
Ce, KEE Rn, : 


liz” e 1 


5 9:have.it; and cut fi 
292 Gr ae 

— we Make in a little 2 
into the. Stew · pan two Quarts af boiling 


ED Fl ky ul of 


Ne three B Blades of Mace beat fine, ftir all 
4 4954 1 ſoftly alt an Hour then take it off the Eire, 
e oth Tab foe ig ud i nx Sond 


hard Cruft, thrown a Tea Spoon- To. f 


\ 


* AY 1 he * to eke. 
of Vinegar. Pour) it into the Soop-difſh, and ſend it to Table. If 
you have any greet. Poa, bail Walt.a Pop in the Soop for _ 


ek K 1. eee Out Ser, £4 XA 1 


K 'Phubd of 'Butter,, pu 2 Nia 105 
Ty ea No . 40 f El K e 4 0 te 


p aye ready ten or a dozen middling Oniqns , 
12 eit 185 1 the 9 way 


let em ry. a 


Quarter Ho an 9 55 then pany in a hittle ir them 
9 5 ſhake your Pan, 494 ns en, do a 5 Minutes, 11 5 
ur m a r Its 


take a good Plece 


Ae; "about As 6876 25 the on Uo, te Ba 


nutes, ſtirring it oſten, F the Fire, and 475 ploy. 
the Yoſks of two Ege gs beat 9955 With Half a 1 15 
J606p with chem, - ftir The] 50 
Fon e qour i fo your Bil. ff 
Ly "W080 3 AI. 4 2 be 7916 £16419 1cwonds 4! e WY 


> 1 cn” 205 wo A ws | 
; "Tom 1 2 EE Sdop ! 1 28 : 


| AKE Eels, accord to the Quaatity 1 
T . 1 
every Pound of Eels put a Quart uf Water, 40, of 


I Blades of Mace, a little whole P an Onltn 
je of Sweet Herbs. Dorer thetwclote;: and let tl 


Half the Liquor is waſtedz then andi tbaſt dee Brbad, | 
and cut it ſmall, lay the Bread into the Diſh, and ig? in. your - 
Sbop. If you have a Stew+hole, et die M ſh over it for a Minute, 


and ſend it to Table. If you find To N 


mavt Tet it boil till it 3s as Wa 2 15 
e Fd * 1 Be pi de ant 2 in 
@ Piece of Ca to brown * wi; 1 e on Lhd; {6k dt vin” 


ik * 1 1 * Ain Saß 7 * Fe Wet. 
N wo re ee GA Joop, N XL. 


s a «large Bel, Abe Treated ak ang 
T them c 8 into . or little 
aki Fo, pr to then Gu 64 Hl. Cor SH NE 
a0 em w it v1 ace, 2 e 

n . Bundle of SWeer Herbe, ii — | 
8 L Err m\'bo}1- by themſelves eloſe tovered, tm 
ae he Ee Merl Croll Ph ein the: Baſs, 
55 
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made Plain and Buſy. 


; | 149 
and alP'the woolly: Patte th ü Aborte t ke pix thaw ato 70 
Sauce pan, with twW§o rp ü 7 580 aB 

it ey a 


Sweet erhs : Let them fte Thftly, an 
boil, take out the Tails; bs tbe if he's by ri 1 tes iy 


fiſh h hell Di 
of, with the 8h ah, an till it cor Hed 1 5 4 1 5 


ds eh a clean Sieve, and add it to the Fiſh a boilh 


9 =, is 1 rts, the in it off 
eel ths put it into s b it wants 
: MN 10 ok 


put loo in, and Tails of the Crawfiſh, ad 

1% alen Beret, Rail and apo Cop 275 

a to it A © ry it cri 

do it. 1 hem | ew all together for a *E a. our. . 
eee 22 N into your Diſh, b. 
We br des herd bes ell an each Side 

* 2 Rull on esc 
Os 5 aur Crawfith will uot lys 
on the Sides of yout Diſh, make a little Paſts, and lay round the 
Kim, and Jay the Fiſh on that all raund the Di fh. 


e wig Ye 
„ Niuftel — e 
| 1 5 Vittel, Y 0 
GIVE Sp par 955 TY HOY 1 75 4 
, C py 0 t | | 
a ſine Laub. . to your Web. in 16 Bd 12 
% 4-2 WL 
Dov Oi) YEE Am df Nach Dozen of 


wann i then takt a fall Parſuip an 


55 11 inta 
Q 

ls Barr.” Ta 3 Fe undle” of Sweet Harbs, 

nion ſtngk with Gloves, whole \ black e N 

Parſley, à little Piase of Horfe-daddrih, and füt the Möge 12 

ol Gia V de Lec them ey Half is waſt- 
, train ro 4 put the E | 

tmyeny of the Malls bg eh. rm. N 
— nk nth. [and cut very mall. Take 


1 is Bo i 45 cat- it 8. nyo 


3 er for a 
ip un the 8 
iy eos e ln 
— Hencd-f Hutter, 4 Spoonful of Water 


ds f e 17 bell 


Ueriſp n 4 Huridr 
ſhake 


in Hlices, fry them brazen wW²it 3 
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ſhake in a little Flour, ſet them on the Fire, the Saucer 
pan ſhaking all the Time tif all che Butter is Sedſon it 
with Pepper and Salt, beat the Lolks of three Egg 5, put them in 
ftir them all the Time for fear of gs grate * Nutmeg ; 
when it is thick and ſine, fill the Rolls, pour ybur Step into hd: 
Diſh, put in the Rolls, and h rofl ofthe Maſe round ch 
Rim of the Diſh. 


To make. 4 Sete or b Koo: 14 
PAK 155 0 Pound of e Argh boil 
in arts ater. When it is eno eit 
off the Fleſh, and lay it by; put in e "TER 
two Pounds of any freſh Fiſh; avery little Piete of Lemon poeli 
2 Bundle, of. Sweet Heebs, whole Þ — Bldio 
Mace, a little Piece of Horſe-raddi * Cruſt of a Penny 

a little Parſley, cover it cloſe; and Jer ir boil till there is About 
— Quarts; then ſtrain it off; and add an Ounce of Vermicella 
ſet it on the Fire, and let it boil ſoftly. In the mean time take a 
French Roll, cut a little Hole in the Top, takF out the Crumb, 
fry the Cruſt brown in Batter, take the Fleſh off the Fiſh. 
laid by, cur it into little Pieces, put. it into 4 Si n, we 
gy fuls of the'Boop, Le — — e Licks, 
Piece ter, a Ii e Salt; ſhak 
the Sauce-pan over the the Five lH quite thick; then en 611 the Rot 
Vith it, pour your Tales your Diſh, let the e Roll ſwim i in the 
| Middle, and ſend it to Tabl., 4, W N N 


A * e 6.4 9 - 4 
a ace 27, Ep als 1 Oy TIS * by” 131 
; 170 V. Oyſter, Ser. 


N made o an Ser ef Fei che Place nf. 
MP bqutitwo harte, take m Pinto Oyſters, 
1 8 em IS pan, ſtraia the} Liquor, let 


0 or three * their Li vor, take 
rs n "tag 67 with M% a Non wi te 
e of ithe 
«her 


— 7 — ir then-wel} thers: 
t of gn; Hou, diſh t up 1846: 


| "OR; An WE en- end 1 nA yl Naht 19010 


575 wk 94. 77 n Mloibfn's $39 t bas Tit 


Med :; nu 
ab Al dd, 'blanch Then 480 
far, vin e Hae Bays vl 


ſte; mix them by degrees 'with two-Quarts of 
2285 


„ade lol ann RB * 1547 
of Cream, a Quarter of à Pound of double- 

D ſine 4 P of Orange flower Mater, 

ro: When it ii well mixed, ſet it over a flow 
ſtirring quick ah; the u hile, till you. Had) Irs: 

Then pont it into your Dich, . 

Jen dene'be e it will cede; 1 fot: 


_ To; make a Rice Soop. 


of Water, a Pound of Rice, J little Cin- 
it cloſe, and let it ſimmer very ſoſtly till t 7 
— — Take but the Cinnamon,” then Westen it 
Palate, grate Half a Nurmepy anck let it ſtand till it is cold? 
bear u the-Yolks of three Eggs, with Half a Pint of White 
Wine mir very well, then ſtir tem intd the Rick; ſer them 
onwlow'Fire, und keep ſtirring all the Time for fear of curdling.” 
Whew it is of a {p00 Thicknels and bolls, take it up Keep 
ſtining it till you pas it: into your Dilly, “ 108 et e wt 


E Ser 2m n nem , fete Barley ef obs, nt Sd a 


= = Aid 7 male Bar ey Soop. 3 105 MED | 
C Abe 11 571 #6329316 ict nur ati; on 


INK 548. | 

| Water, Half a Pound of Barley, a Made 
= Mace, a large Cruſt of. Bread, and a £ 
Ea it comes to twa Quartai then Ho 4 
Eee Was i, eien Tee ee 
Nt 4 ni! Hof 5g1 48] et apoy ons 9006 WAP Ty 57 0 — oe 


To male a Turnip Boop A 21h be 
TAKE Turnips, * 
Tan Ro * e l Wie pare «then 


ſ into the Water, with H 
Tony of Whale — Onidiv ſtuek with ' a Bla 
of Mace, Half à Nutnieg braiſed,” & little Bundle f Sweet 89 
and a large/Oriſt of Bread 3 1 an . 2 
then ſtrain. it Ne a Sieve, fq herr Dr 1 8 0 7 he ba 
1 gut a Bun of Seller Ney. y finall, fet if 6n : 
\Birs, coyer'it cloſe; und fer it” he m 
eter the Teen you ſuved inte Dies, u . Wy 5 

fonr 5 5 5 
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ſrmal)»Carrots clean 10 „and cur in liccte Pie 
theſe Turnips and Currots ine de Pot Wird the le 
other Half fry Brown — ym 8 oh maſt” 
firſt, ano fe 


Brown + then | 
4 Doll 0 ra Bay wn 
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10 your Sodp good!-" en g Sl to wei Pala“ a 
e o trim 229790 vd mot 2 your I 221 & 213 vail; 
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To. ale an Egg. Sapp. 


B525 E AT — n of two Eggs in obir Diſh, with NS 
as an Hen's Egg, take 4 Tea Kettle o 
Water nth = Jo; and a'Spoon in the other, pour in 1 
Quart by Degrees, then keep Ae it all + LS well, at 
the Eggs are well mixed, and the Butter melted; then pour it 
into a Sauce - pan, and keep ſtirring it all the Time till it be — 
to ſimmer, take it off the Fire, and pour it between two V 
| 5 A een dhe Fe till it ay ſmpoth, AN a g 
rot it on t 1 p ſtirring it till it. ig 
Ky hep mr it "ne the Soop Oh: 11 uf it t Table 32 


Stn A +15 ome 
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we g To make” Pray: Porridge: | 12 — ial 


Ark a Quart of green peng, put to them a Quart of Water, 
a Bale of dry'd . pe a little Salt, Let them boil 
till the Peas are 7 tender, then put in un beaten Pepper, 
Piece of Butter as ig as a Walnut rolled in Flour 3 ſtir it all * 
gether, and let it boil a few Minutes. Then add. two garts 1 700 
7 | 
ſerve it up- 4 en nen e 


E TY * wn” {4 weft? 4; <4 Fed | 7 4. e "a> 178 BG 7. 111 irs 


To male WINE" 2 Wat 1197 7: 11 1 


"AKE two d of new Milk, e nor, and Half hat 
Whites beat up, with a little Ro e W 4 e 


r 'of e e — P auen Look in \ 
nd pou” your Mi I lil Bi Bit of | 
ee, Puja an the Top. "Dake t in 4. des Orin Half 
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881 Is, 135 \ wt 1 3 5 an k 
K E the; 928. beaten,” 2 
THE 8 25 hl Ef oy hy 
namon and ere ix Fs all 91 8 5 and keep itirring ov a 
Now, Fire, till it Gy en note in a li FRY Butter, and 


1 WN till cold cat ſh at up. A © tt 105 * | 
"23% aids „ Weſtiniftes Pool, eto 


e Revap Loo ou it into thin Slices, wer them w 
Sacks. 3 n 


5 ggs, two 3 of Roſs Water K Made 
of Mace, — — grated u weeten to your Taſte. Put 
all this into a Saus pan, and R all the Time over a 
e curdling. ery 


it imo the; Diſh over the freed, he re wr ud ill it He 
Great pe bi e oft e, 0 4 and mon, * 
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refi 
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ſweet; and let 12 till A In the — 5 
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Tarts a 25 2 bed Winks ro, 
Hr th beat n the Folk 


15 Po 2 * ap! 
— to t Eu: e Vir y "Stir the hy EDD 
ſweeten to your | Palate, and A t-to e able, 


7 make Plumb , N. 57 Batley FI 9 


TA EL | dof Barley, 4 Qua 
Raiſins clean waſh: 

1 clean waſhed and picked, B * ch > till dee Hat 
1. Water is waſted, with two or t thiee Blade M 8 
n to your Palate, and add Half a Ps Mita: Wins. 

1 28 


J make Butte 8 ud When,” 94 

ſod er of. nee, « fe gr _— ſtir 
22 of Butter, a 

eee 
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ir 


nl Names, and 
ei. uc Rar hu): * 


N 2 oh * 4. A) 


42 of Water, two He of 
T meal, ſtir i roger, «Blade "ov two o l "r 
of 3 boil it for ſtve or fix Minutes take carte 


don't boil over) hen ſtrain it off, and it into t Sauct- pan 
again, with Half a Pound of Currants waſhed and picked. 
Let them boil about ten Minutes, e N 

4 | ont TT anc ſuseten 0 your Palat , ＋ 


4 N it 13 15 
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n 14 7 1 55 nale 2 Plour Haſty: pu | 4 1 id 
E a Quart, of Mi] 1 ſer it the 

bo; bar up + pines _ die n 

k, and beat up 


[Take rwo t . 
. Þ hy Milk; then with a; Wooden 
| 8 oe 3 F. 17 in 4 4 it 
s of a not too thick t it 
7 then Paur it into 1 Diſh, and--ſtick Pieces of h — 
bete. You may omit © the 125. i you don't fike 
Bat it is 4 great Addition to the Pudding, and, & little Piece of 
Butter ſtirred in the Milk, makes it eat Ra and fine. Take 0 
the Bay- Leaves before you put in the Flour, 
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5 To ma n Oatmbll'Ha adding. 
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To ma 10 wy gen, Seek Pole. nn 


Epe alks* . Ain 
a Poun 
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tk; and boit jt A ine 

a they being ſcalding bot. Hold your Hand very 

as * pour it, and ſome Body dy ſtirring it 21: the Time you ar 
25 db Fi Half Then take it off che Chaffing : diſh, 

Abr „Fim Malfa Hour, and-ſerve-itivy up. way D717 4 N 


bn. L $79 420 + 172929 oog s 4 
s 0 1 ale cnother | Sack 
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A KE a Quart of new Milk, four N. . 8 
them̃, — when the Milk . 


eee en int & 
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eee to 
de: Then, pour in Ha rring, it all 


ſer xe is y. —— 1 | 


by 5.020 11 108 ent Ao Mi oft ie ( high . 


| } „ $64 Aw. mitts 
CLAY bc " mats. 1% 345 S. ak Ik. ick abe Ae 
; | ha- Q 
| 2 2 e el 2 and cut 13 


Ap. : intend 
i th SE th MA be Ca 1 8 
toe tha the Time) pour it oi e 
Cover it. Se wes bo take a Pf Vet 15 D « 


kate in : N 
a l Milk, Ee al he Th Tine, ee Fit 


beabig has cm [ 
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WITH e 5 & NN P ons = 15 
2 5 as make n Fog agen padding, . An | 
5 REAR gn Egg .into five with e fund we 
as. you. can; into an aſte as is. poſble;/ then 
Bo 1 as 125 as N to the e as n as if it were da n 
| 21:3 r- . 
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| «ge 
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- the Fri u eee 
12 zee e ＋7 7 L emal AN J A 
e ” 5 Auol ber 22 n ih bis 
| DAY. fowe of th inet Flour well before oh Fine: Mie tr 
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156 475 The Art of Cookery, TH 4 ell 
fitted : Then ſet a I's Milk a boiling, and put it in dhe 
Paſte ſo cus. 77 idle Salt; a little Ee and 


8 ] 

2 Whew 1 dn al Why Fe 55 
1 it 

— . 7 Send 8 0 Rats bo hot. A NM 


To als kran Fre, þ 91 en ke 


AKE n ks je s Far ht it be hot 
In the s Pint of a Ale not bi 
al Ge. in nh 9 als of the Ale "Phe 


ppyes, bas how bp e 
Vir ＋ r the Pag. dar cvs the 


ther, turn them with an Epg- ir lu when Fuck 
n a Diſh, and ch n 
nn Garni ſh with range cut into Quarters, -*- 


To wake Fine. "= SSH 


Pp UT to Half a Vin of rhick Cream four Eggs 
little Brand and Ginger. Mak 


ell i 
This mo 


thick _ wit A Blow Flour, and your Apples muſt be Golden 5 


EE red and chopped with a 5 Kiſh min All together, and 
in Butter. At r E rr N e in 


Se 0 


with a Quart of new Milk, not too thick, ſix or'eipht- 

4 little Nutmeg, a little Mace; a little Sol and Oreer ct 

Pint of . or 4 Glaſs of Brand = Beat herd uy 
together, mah aire N ne, Pi ; and e 

19 19377 ener” hag DOE 7 Dit önnen 1 

8 ; Tf lg u 0 1 


5 44. Ee To 3 Apple Fritters,- Js woff eld 
RET nam epeies j he Whine bf buen 
ther, and ſtrain them into à Pah 3 4 ;.of 

5 


Cream, make it às hot as vou can 1. e e 
r it a Quarter of a tot Sack, 


Flour to your liking. Your Batter ſhould 


matte Plain and Eah. 157 
. 7 qi 3 ee chem i in a e 
988 * net Tov make Curd Frittets, _ 5 . 25 33 
HAVING = Bur Handful wore. and s Handfd of 2 
Pg utmeg — bon a little Saffron; fir all mel us ber 
and fry them quick. .aud.of 8 five light ROI. 57 
du male Fritters Royal. 1 1 


TAKE « of new Milk, put it > IMA 

MTS ATR nets 255 
, E Or Ax a 
ir ai 2 
| _ 05 ſix Eggs, ſeaſon it with Nu n beat it up wit 


a Wisk, add Flour to myke it it as thick as itter n is, put in 


f — 
: o 
. : - 
. 9 CI 
Cad \ £68 4 * f . " ” © 
D ̃ . ¶˙ enero nn —————— 


ſome fine hor 11 "we t woe 
e mate $kirzet Friars... 1 et war 

2 int Pul of Skirrets, and a Spoonful. of FI 8 
T Es 1 e e inte . Nee 
Hh, ad &y, them n quick. | hn d Dal 1 : bhp 1 ty 
AL, 91 rg 0 make. White Frittemw. 3 50 2 8 

AVING ſome Rice in five or gerad M. We 

HAY and dry it very Wale > Fite, then beat it in fone: a 

ne 0 * * through a Laub- ewe, chat it-may 2 

85 Tou moſt have at leaſt an Hines of it, chefl, par it! inte 

b. Milk, and When it is well 


We K anger wet it uit 


Pint af Mik. 8 
Te e rake-care-to keep v 
in = tale 6 N 
IE Jn 


It 8 mo 
Jome candied Le gl uh; 
t 1 ickne(s 
Paſte, flour a Peal, and pour it dn it, and 


of a be | 
te, gold cut it imo little Mo 
— — care „ = 20t one to the RAN four: your: Hank 
6 up your Frings handle, and them. When you 
them up, pour «little Orange-Bowgr: Oder tem and 7 
., Thale- * n ee e ee 2 


. ot „ rs Fo * . 1 25 
e 125 W e 5 AJ We 
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The Art F Cookery, 
r want has: .iiop ms G15... 163, 
Fo make Water Fritters/-),,, |, 
T AK Ea Pint of Water put into a Sauce-pan; a Piece of Butter 
as big as a Wallnut, a little Salt, and ſome candied Lemon 
peel minced very ſmall; make this boil over a Stove, then put in 
too good Handfuls of Flour; and turn it about by main Strength 
till the Water and Flout be well mixed together, and none of the 
laſt ſtick to the Sauce · pan; then take it off the Stove; mix in the 
Yolks of two Eggs, mix them well together, continuing to put in 
more, two by two, till you have ſtirred in ten or twelve, and your 
Paſte be very fine; then drudge à Peal chick with Flour, and di 
ing your Hand into Flour, take out your Paſte Bir by Bit, 
y it on a Peal. When it has lain a little while roll it, and cut 
it into little Pieces, taking care that they ſtick not to one another 
them of a ſine Brown, put a little Orange flower Water over 
them, and Sugar all ov ttt s 


VVV 
14 KE about a Pint of Water, and a Bit of Butter the Bigneſs 

of an Egg, with ſome. Lemon- peel, green if you can get it; 
raſped, preſerved Lemon - peel, and eriſped Orange · flowers; put all 
her in a Stew - pan over the Fire, and when boiling throw in 
ome fine Flour; keep it ſtirring, put in by degrees more Flo 
till your Batter be thick enough, take it off the Fire; then take 
an Ounce of Sweet Almonds, four bitter Ones, pound them in a 
Mortar, ſtir in two Naples Biſcuits crumbled, two Eggs beat; ſt ix 
all together, and more Egg, till your Batter be thin enough to be 
ſyringed. Fill your Syringe; yaur Hutter being hot, ſyringe your 
Frirters in it, to make of A true Lovers: Knot, and beipg e 
coloured, ſetve them up for a dainty Side-diſh. . 
At another Time, you may rub a Sheet of Paper with Butter 
over, which, you may {yringe your Fritters, "and make them fh 
what Shape. you pleaſe. Your Butret bethg' ot, turn the Pape 
upfide-down qver.it, and your Fritters will eafiſy drop off. W Ie 
Me wen chem with, Sager, POV een Oe: toni nab eg 

. Frith” 
T daring x ich yoo a kom in Di ph pe 
having gut aft the great Stalks, put them in a Jun, with 
e 


r 


bat; i ith White Wine or Ale, Je 
Jour Butter be hot, and with a Spoon drop in your Batter; t 


Seat Care they don't ſtick ons to the other; on each Fritter 7 


mad Plain and EA. N 


them with a red-hot Shovel. ts 

With all Fritters made with Milk. and Egge, ven 
beaten Cinnamon and agar in a Saucer, and ether, 1queeze- an 
Orange Over it, or Glals of, Mhite Wine, and ſa throw 


9316 


of Fat, thergfore they are belt "ee in Bess deipping, n Hogs 
landen Ken bed W EET drr AD t 
11 £411 $970: ay 8 
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5 To make Chrye Fritters. 


rAxE your Clarye Leaves; cut off the gtalkꝭ dip them one by 
one in a Batter made with Milk and Flour, We your hei 
hot, fry them quick! This is a pretty hearteni 420 95 
or Wenzl Perion; and — eee the — OP. 
TS $0 IT RHT HORA" At s- U 5 8 42 Ty 
To make A pple Frazes. oh: A re 
C UT your Apples 3 in thick Slices, and fry 5 i : Lig ght- 
brown ; take them uh Ry lay them to drain, keep them as 
Whole as you can; and ei them or let it alone; t 
a Batter as follows: Take five Eggs, leat ing out two White; 
beat them up with Cream and Flouf, and a little Sack make it 
the Thickneis of a Pancake Batter, 3 little melted 
and Nutmeg, and a little Sugar. your Butter be het, 
drop in your Fritters, and on every one lay a Slice of 1 and 


n them of a ſine li po eng 
7 and ſtrew ſome dou ble-refined Sugar all on Ps. 
— or HUgair onnad 29%, $0 4-H g. T 


e te . — — an Almond Frate! 15 wo 


MARE Pou ordan Along ; $5 x rg N 
Lamm, ten Tolks of E 
5 $ atid 1 them in 4 Mortat 177 7 5 
inf eke 8, put in Sugar grated ite 
or, = No ger into the Pan, 


ME ones les be mes» {oof 


ix 


bas, nt guat Ju male Pancakes. +. try. 9.6 — a 


Tae a Quart*6f Milk, beat in, fx or ehr Egg „ Teaving 
Half che Whites out, mis it well till your Batter of 1 fe 


hickneſs. You muſt obſerve to mix your Floar firſt with a little 
Ik, then add the reſt * degrees; put in two W of beaten 


0 too] 


* 70 I 0 
Leaf; fry'them quick, and wen puter — and glass 9 


# \# F ? : * 
3 * 2 
1 
39 15 
* vas a C2 
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Sugar all over the Dil an they, ſhould be fry d in a goadideat- 


make 
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Sher, a Ota of Davey, a Vinks Sek, G 


t in a 


our Grow: very clean, 
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and when 


it in a Diſh 


of Cookery, 
fir alf toget her; make 
Piece of Hotter as big as a 


of Batter, which will make a 


the-Pan round that the Batter be — 
1 b p nd, e e e e 
turn it c | | 

yep bile" the — — Tou mut 
care they are dry; when you ſend chem as Fabbe ue «links! 


done,” 


Sugar tber | ANY Pang oy” 
/ 3 5 ” 2 7 MM $19 O188%/ en * Axl 
To woke Fine Pantzkes, N 


TALE Half 4 Pint of Cream, Half à Pint uf Sack, the Yolks 


ggs beat fine, a little f been 
Suge, a little beaten 10 ent fines + Mace, _ 125 8 g 


Nurmeg; then 


as much Flour as will Pe oyer Nm 1 b them in in bulk 


W This Sort of P 


RN $c0nd. Sort bo Fins foes 


8 and eig ht 
cated,” a little Salt, Half Pond 3 
her with as much e ſe make them ih 
them nice, and turn them on the Back of a Pliite: 


Le waar ave hot 


AKE a pint of Crean; 
three of Sack, one of 


T 


let t run as thin as P 
ure enough: And 10 ＋ with #1 


* 
*4 + 4 . 


das 1 'F our, as, A; 
5 Pancakes 2 5 
a e ee de at 
is into.the Pan; G2 it ; Ne) 4: 0 320% men: 1; won 


Half a Nutmeg grated, Half a Find of melted Butter almoſt 
mingle all well together, and butter the Pau for the firſt Pancake; 


when Ge fv hn r they 


- of 4 very, Bud. 


Horn 
+6 (24 9 1 


24 Lt b. 
5 +4 Bü 29035 H ani 4 2 bit * 1 Ele! 
| te fix new- -laid Eggs well beat; mix 


ode cp Moyo Pater — 


r proper Thickneia. 
f Pans, and let your Pans be hat! 


Kick Fob. $9.53 N. 5 8 


A Fourth Sort call, A Quire, of Pater. 


cold; 
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* 7 nech A 


Quart of Genn, and thiees of Rios, 
5 5 Fey r — — — 
ga in utter, 4 Pour 
ine p Fer and when i it 1 — three 
wi ln mne fame Sugar, nine 


beaten; mix all well together, and fry them nicely. W 


you 
have no Cream uk gar Milk, and b more * "owe 
of Rice. 29 3: - "EL; 9 — TIS | 


adloV's J mals a Puptom Peper. of Api, 77's 
PB. ſome Ap ihe tals GB put them f 1 


Skellet to a N les, put 
in a Qua ner « e of . ils If W pe 
e e keep them Tung, Gy os Gi | 

w It 18 quite thrc 1 ſtand 
till — eee of 115 7) ſtir in A | 
0 4 Aa IX 
| 35 85 . 92 fo 
ne e ee 
iT; Di MF HR £ 3p 3, 5 Wa ' 2 
25 mats Black | 
UT twelve latpe Ay ples in Hal out the 
place them um 's-th . n, as clole fc 
ee ye; with'the fat Bide ddwowards, ſhag! 
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Spromfals of Flower 
them; ſhred ns Lange Kwint 


Hour will a the. Vi- Yor fend e fing 
9 all my x Diſh. | £7 


— 7 WH; err A why ane. * N _ 4. 


VI! 24 ic 1,9 bale Apply whole. nl: 2 ANA'ÞG 
Pins pples into an earthen Pan, with a few'Clovey\ 

„litt ——— ſome cdarſe Sugar, a Glaſs d. Red Wine; 
put them into a quick Oven, and they ii wake an Hour baking: 
15 91 . 5105 — N. 73% +. Ghz bi) AAS "27. 0 

F 
RH 6+ Pack” and eithet quarter them, or do em Whole; 
enn 3 
e ann out, lay them W = 


De Ars of rn; . 


= ay Cloves, a. Piece of e 
Quarter of a Ponnd- of fine Sugat 
— take Half a Pound 

— — rg pen 
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70 ier Pean in u Sanck-Fan. 


UT Fakes into a Sauce - pan with the Trigredi ents. 2 «pd 


r Corer them;+and' do chem over a {low F. * 
enough take chem oft. 1 gel " 1D 5. 1678 


n ge hey 23600050 JH i es (L30I3 5 


'. 9 BP 8 Near purple. 8 
PAKE for Pray cur th e ine Orr in | core-them, put the m 


into a Stew-pan, with a N of Waters a | Quan 
of a Pound of Sugar, cover them with a Pet er Plate, then 
the Pan with the Lid, and dothem over a Now Fire. * 
thein often, for fear of the Plate melting; : when they are, 
and the Li or ant d Feu A e Ws 68 
them in your os Diſh with the Liquor; when cold ſexye the 


reer or juſt as you pleaſe. g 2 9 4 
5 2 "4 ASN a2 boil 
8 7 flew Pippins, whoſe,” & $6124 7 2957N 


IEE cel Golden Pippins, pate them put the Pari 
to a Sauce- pan, with 5 — to — them, a Blade 


of Mace, two or. three Cloyes, , a Piece of Lemon · peel, let. 
1 


ue till chere is Juſt enough N ſtew the Pippins in, then ſtta: 


it, and put it into the Sauce: pan again, . Sugar . 
wake it f e a Syrup; then pre ben in x Fr we pg eng 
— or large Sauce- pan, and pour the” e over them. 
Let there be enough to ſtew chem in; 15 

bich you will know by the ce ng is them up, 25 
ahh? in a little Diſn with che Byrop rap ; with q ferre them 


or hot, t6yduichuſe it. en 41 . {21 gn 


; Lean 3/2 . 1 : 
E * WOKA A At 624 418 33 71120 150 4 1 1 41 * 


\ 21/189 ban 
may por wrt eee diese Pitt rn 
I Halt a Pound of Almonds 9 — beat fi; eh 
# hittk Roſe or Oran e ter, then take a Quart 0 
ſweet” thi ick Cream, add * it with 8 a..Pjece of Cinnamon a1 
Made, fweeten it with Sugar to.your Palate, auc mix it with your! 
22 ftir f it well together, a ſtralo it: through a Siehe Let 


your 


* 


made Plain and. Ba. 
oo 5 ich Knicks Tala of da Bag then 
iſh"a' deep Diſh,” and lay Paſte at the Bottom z then put iu 
ſhred Antichok me be firſt boiled; upon that -a little 
ſhred Citron, candied Orange; ſo.do-till your 

4. nee fol then pour in your Cream: So-bake it-without 3 


yout Cream c 


when it it, A _ 
ind pb te Far ens, nn 
To make Kickſhaws 


AKE Pulfpaſts, roll it thin, and if you have any ould 
M work it them, make them Eik Pippi 
Tou may fill ome with Gooſeberries, ſome with Rasberries, or 


what you pleaſes; dne tha up, rer daks of fry heat 


throw god Sugar over them, , , eee | 
4 


Pain Perdu, or Creatn Toaſts. I 
paving. two French Rolls, cut them into Slices, as thick 


as your Finger, Crumb and Cruſt together, lay them on 4 
Diſh, os it ob them a Pint of Cream, wo la Pine of Milky 5 
th over wich beaten Cinnamon, and 


er of they are tender, e 


n the Cream) with a Slice, break four or five- 
Eggs, turn your Slices of Bread in the Eggs, and fry them in clas 
ri 51 Butts Make them of a. 00> oor. nor Black 

ſcrape a little Sugar on them. y may be fre or + Seco 
en, but firreſt for Supper. 1 


 Salamangundy for a Midale 955 at Südl. 


© the top Plate in the Middle, which ſhould ftand higher chan: 
L hart, rake x fir r 
ince the reſt fine. In the other Plates round; put the follo - 
ng Ding Mes. e e a . 
cut z in an F 

and cut final); Ja another, two. hatd Eggs Knall, the 
Whites in and the Yolks in — 
rd cd ; in another, Sellery cut ſmall; in another pickled 


| fine; take forme Warer-creſſes clean waſhed 


and picked, all about and between exary Na, or 
cer, and 24 — 2 Flowers about the Creſſes. You: th 
have O D 1 with it. If it in pretty 


— it * ke a 


ede . en en, 


the Middle of the T 
in a Diſh. If you have not 


ares, er Saycers, with juſt what 
L you 
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you fancy; ud in ron? oe er "ri mince 
| Anchovies. N 


> / — 


: ApS Fo hs a Tay 


AKE ten Eggs, break them into a pan, put to N a « hk 
Salt, beat them very well, then put to them eight Ounces of 
Loaf-Sugar beat fine, and a Pint of the Juice 15 $ inach, Mix 
them well together, and ſtrain it into a Quart of Cream; then 
grate in eight Ounces of Naples Biſcuit, or = Bo. Bread a Nut- 
meg grated, a Quarter of a Pound of Jordan Almonds, beat in 4 
Mortar, with a little Juice of Tanſey to your Taſte, mix theſe all 
together, put it into a Stew -pang with a Piece of Butter as args 
as a Pippin. Set it over a ſlow Charcoal Fire, keep it ſtirring ti 
it is hardened very well, then butter a Diſh very well, put in your 
Tanſey, bake it, and when it is enough turn it out on a Pye Plate. 
5 the Gas of an Orange over it, and throw Sugar all over. 
wit . cut into Quarters, * ame eut in 0 


linie long Bits; 2nd y all over it. | 
| Another Wag. 4 Man 
AKE a Pint of Crean; and Half a Pound of blanche 1 
,- monds beat fine, with Roſe and Ong: -flower Water, ftir 
them together over a ſlow Fire, hen it boils take It off, and let 
it ſtand til} cold. Then beat in ten Eggs, grate in z mall Nut- 
_ four Naples Biſcuits, a little grat 9 Breath, and a Grain of 
Sweeten te your Taſte, and if bh think it is too (thick, . 
in ſome more Cream, the Juice of Spinach to make it gre 
I it well together, and either fry it or bake it. If you ey! it, 45 | 


one Side Tyne then with a Diſh. turn the other Side. 


TAKE * of ſweet blanched Alnicods __ them well” 
in a Mortar, with a little Canary and e · flower Water, 

to keep them from oiling. Make — into « Riff Paſte, then beat 
in the Yolks of twelve Eggs, leave out five of the Whites, put to 
it a Pint of Cream, ſweeten it with Sugar, put in Half a pound of . 
{ſweet Butter melted, ſet it on a Purnace or ſlow Fire, and keep. 
continually ſtirring rill it is ſtiff enough to be made ints the Form 
of a Hedge-Hog. Then ſtick it full of blanched Almonds ſlit, 
and ſtuck up like the Briflels of a Hodge Hog then 77 it into 4 
Diſn. Take a Pint of Cream, and the Tolks of four Eggs beat 
up, and mix with the Cream, ſtweeten to your Palate, 125 keep 
* Ir a "flow Fire all ds till it is 'boe, then 


"pour. 


| 
* . 
k uh 4 "of 
5 


N yy 


ae ot Plain and Eaſy. "x65 


pour it into your Diſh roupd the Hedge-Ho log, 255 4 7 een 
it is cold, — ſerve it up- 


er a fine e Hairſhorn Jelly; 1 05 
577 Hh viſt wor very.) Pretty. I. 
— nm 
the Juice of a Seville e, ur in 
will be ons for Change: CR 


This is a pretty Side-difh 11 1 A Second Courle, © or in the Middle 
for Supper, ot in a grand Deſert. | Tur two Currants for He 


eee n 


ko : * 


or male is this fo Change 5 * 


Taue Quarts of ſweet Almonds blanched, twelve bitter 
ones, beat them in a Marble Mortar well together, with Ca- 
nary and Orange flower Water, two Spoonfuls of the Tincture of 
Saftron, two Spoonfuls of the Juice of Sorrel, beat them into a fine 
Paſte, put in Half a Pound of melted Butter, mix it up well; a 
little Nutmeg and beaten Mace, an Ounce of Citron, an One of 
2 both cut fine, thix in, and the Volks of twelve Eggs, 
| the Whites, beat up and mixed in; Half a Pint of Cream, 
Hat a Pound of double-refined Sugar, work it up all tog 

and if it is not ſti enough to make up into the Form you wou 
have i it, you muſt have a Mould for it; butter it well, and then 
put in your Ingredients, and bake it. The Mould muſt be made 
in ſuch a. Manner, as to have the Head pee peeping out; and when jt 
comes out of the Oven, have ready fome monds blanched, and 
ſlit, and boil up in Sugar till — Stick it all over with the 
Almonds; and for Sauce, have Red Wine and Sugar made 1 


with the Juice, of an. Orange, Send. it hot to for 4 
* „ > 
u may leave out t the Saffion-and Sorrel e r e 
oed a that Shape vou pleaſe, or alter the''Sauce! to 
2 White Wine _ pretty Sauce, 
rel or bon ; and: you may make the Sauce of what 
Colour. you pleaſe; or put it into a Mould, wich Half a Pound of 
Carrgnts to it, and boil it for a Pudding, Tou may ule 
Cochineal in the room: of Saffron. MW inn ors Mil a 5 
The following Liquor you may make to mix with. ye — 
Beat an Qunce of Cochineal very fine, put in à Pint of Water in a 
Skillet, and a Quartet of an Ounce of Roch. Allum, boil it till the 
Goodneſs i is out; ſtrain it into a Phial, with an Ounce of fine Su- 
gar, it will keep fix Months, 4 
0 


ö 
N 
| 
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1 17 
To tals pre Amend Pudding. 
Tae r be Half of blanched Almonds; — 255 
Ts hk A little Roſe - water, a Pound of grated Bread, a Puund 
ar cof Foe age a Quarter of an Ounce-of Cinnamon, 
— beat fine? Half a' Pound of mehted Butter, 
* — the Lolks of Eggs; and ſour Whites beat ſine, à Pint 
of Sack, 4 Pint and Half of Cream, ſome Roſe ot Orange flouer 
Water, boil the Cream, and tye a little Bag of Saffron, and dtip in 
the Cream to colour it. Firſt beat your very well, and mix 
with yout Batter; beat it up, then the —— Wen abe Almbnds, 
then ih Roſe-water and Wine by degrees, beating it all the Tune 
—— the Sugar, and then the Cram by eras herd rok 
ging, and 3 Quarter of à Pound of Reg i. i l 
— cd * —— Guts nice and clean; fill them only h. F fall, 
9 in the ents, here and there put in a Bit-of - 
— _ h E the Gut tight, and boil them about a 
_— of an a Hour You may add — for TR: 
2 317 


Ne it- 3 10 III: To nale Fry d Toast 01 3 i.» 


15885 a Penny Loaf, cut it into Slices, a Quartet of oa 
thick 2 s, toaſt them, and then take a Pint of Creatu, 


and three Eggs, fa Pint of Sack 1ome: Nutmeg and fiveeteh- 
ved to your . Stee p the Toaſts in it for three or four Hoitrs, 


then , orah ready ſome Butter hot in a Pan, N.. in the Toaſt;: and 
fry them brown, lay them in a 5 melt a little Butter, and then 
mix what is left; if none, put in ſome Wine and Sugar, and pour 


oer them. They, male a pretty Plate or Side-Pill: for, 8 


vs _ 191147 to areſi 4 Brace of « ir * i 
cad very.clean,theo-gm W clan ate 

Rows in a Pint of good ftale Beer, to preſerve, ayer der 

"Il _ Carp with a; little Salt in the Water. = 2-4 137 127 


28 L 158 time ſtrain the Beer, e 


„th % im of;Red Wine, two or three Blades of 

Ibo Pepper black and white, an Onion ſtuck with Gloves 

— a Nutmeg a . of / Sweet Herbs, a Piece of Lemon- 
as /a Sixpence, an Anchovy, 4. little Piece of -Horſe- 


1 de kar thels, boil, anther ſoftly fora Quarter of an Hour, 
ber ape then ſtraincit, and: add: to it Half che hard aw 


at to Pieces, two or three Speonfuls of Cat . as re 
Pound of freſh Butter, a Spoonful of — Let it 


doil, and koep irring it, till the Sauce is thick and enoghs 1 
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it wants an muft put ſome in. Th. reſt of the 
1 abb 1008 with u ol of un e 


little Lemon ptel cut . av them in trah Butter, in 
| Cakes; and ſume Pieces of Breall cut chree corber Ways, aud fr d 
brown. When the Carp is enough take them up, pour your Gate 
over theth, lay the Cakes rdund the Diſh; wh Horſe- raddiſh 
< ine; and fry'd-Parſley; F and the 
| ick ſtick about them, ay round them, then Meld Lamen 

notched, nd laid toundithe Diſt, peta! three Pieces on the 
10 3 2d tht9 Mea o mis} 3 a8 
ling Carp ar all times is the beſt Way, they eat fat- 
g Tbe ſtewing of them it no Addition tothe Saure, 
and andy — the Fiſn, and ſpœils it. If you would have 


Sauce white, put in good Fiſh Broth inftead'of: Beer, and 
Wine in the room of Red Wine. Make your Broth with 2758 

icof ffefh" Eiſn PRE and leafon'sr as Nel do Gravy? b. 
S eck et Trod bas „dan 1 d: to beg rod ont 


ct. A. I 4b ns 70 fry Carp. y +4 *F 10 0 23820) 


PIRST ſcale them Tay them lay them i - a 
Fas to dr „ hg pol. 19 50 em of a ſine li 
Down. Fry 10 Toaſt e corner Ways, and the 
When your Fiſh is done, lay thein on a — — ; 
Ten Sauce be. Bites md Anchory, N 
| rs Ic in the Diſh; the Rows on-each SIde; and 
"wit the fry” N Wu 571.9) baer Sd gad; 
40d bas 13 . pris | 2711 vs! award Nose 1. 


ug bnk Agne ie 0 10 4 Cap - 2o| 24 10, im | 
GOALF, els id cm x Br, of Gr iy ll take in 


2 nie W cleaverly in, butter the Pan a 
2 la it with Mack,” 58 Nutmeg, 
ee: 4 Bundle of Sweer Hetbs, an 
ban — in a of White Wine tover ie tos, and 


let them bake an Hour in 4 hot Oven if —— A Ri 
Time will do tbem. When they are — 18 
Mere hen por all he Li Water to keep it Hot, 
cover it hoſes; iquor bakec in, 
imo a Sauce- pan, let it — A — it, and 

70 rng i. 2 
t, ſqueere 


_ _—_——— — Let it bot], Kiep 
ſqueeze in the Juice vf Half a L Leno, e put in what | 
w - Soyo ES the Sine over the Fiſh; lay the N 
aq 2910 Ty 10 ow? 295919 * 
5 m2 ny; gag J- Mogul N lo * qe 6 null Don to nine 


Agen Du Ab; a Hang ads II: 4 gar 111. 4 Due « = 


= 
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EN e nd Til thn fi ant 
Bleſh finall wich Muſhrooms, Cives, and . Seaſon them 
with Salt, Pepper, beaten Mace, Nutmeg, and a few Savory Herbs 
2 fmall. Mingle theſe all well t ogether ; then pound them 
Mortar with Crumbs of Bread, as — as tu ſoaked 
76 Cham, tha the Yolks of three or, four Egge, and a Piece vf Butter. 
When theſe have been well — 2 1 ſtuff the Tenches with this 
Fagce : Take clarified Butter, put it into a Pan, ſer it over the 
Fite, and when it is hot flour your Tenches, and put them into 
the Pan one by one, and fry them brown; then take them up, lay 
them in a coirle Cloth before the Fire to keep hot. In the mean 
pry all the Greaſe and Fat out of the Pan, put in a Quarter 
of a Pound of Butter, ſhake ſome Flour all over the Pan, keep 
_ with a Spoon till the Butter is a little brown; then pour 
in Half a Pint of go Wine, ſtir it together, pour in Half a 
Vs of boiling: Water, an Onion ſtuck wit Cloyes. a Bundle of 
Sweet Herbs, 8 a Blade or two of Mace. Cover them cloſe, 3 
jet them ftew : as ſoftly as you can for a Quarter of an Hour, t 
ſtrain off the Lig quo, pat & into the Pan again, add two Spognfuls 
of Catchup , have an Ounce of Tra or Morels, boiled 


in Half a 2 of Water tender, pour in Truffles, Water and all, 


e 


Tt Halt a 55 Tower inſtead 


ot *, nb Aol TER 
| ory 3%3 YL . * A0 of FL 
a To roaſt Co's Head.” aba A . 


As H it very clean, and ſcore it with a Knife, ſtrew a little 


Salt on it, and lay it in a Stew- pan before the Fire, with 
ſomething behind it that the Fire may roaſt it. All the Water 


that comes from it the firſt Half Hour throw away; then throw 
on 


hn, WO 
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on it a little Nutmeg, OR Mace bane * and Salt; flour 
it and baſte it with Butter. * that has lain ſome 2 
and ſeaſon it, and baſte the Sig RATE | 
then baſte it with Butter ad'Criig| 4 fs 
Head, it will take four or five*Hyut: 
melted-Butter with an Anchovy, 3 one 
ed and bruiſed fine, mix it for of th 
of Eggs s beat fine; Tr Nets 
Ki le a Sie ve, 4 them into Vat 
with a; few- Shrimps, or pi Coches, tive 8 
Wide, nnd the Juice of a — "Pour it into 
iu, and ſtir it all together, Lk, It Into 395 
eep ing. and ler it boil; pour lou op. 85 
Hd vnd f d. Fiſh, a wit eee, le 
you, hw a large Tin Oren it will dd e my 


78 


To boil a Cod's 1. _— af} Wo W074 mm 


GET a Fiſh-Kettle on the Fire with Water enough 45 hail it, 
4 good Handful of Salt, a Pint of Vinegar, FT of Sweet 
Herbs, and a Piece N Ler it oil 4 Quarter of 1 ; | 
Hour, ; then put in th e Head; and when you ate ſte ſt 


ue ny late with. the Fiſk on it, . 


986 


to ah, then lay it. in oy Diſh, lay the Liver 
ith 3 and Horſe-raddiſh ſcraped; melt fone Bu- 
ter, 1 little of 17 Fiſh. Liquor, an Ankeny. Wir 
As or ſu WA hat you karge D "I d 
2110 1 1 on beds 7 OK: of5 
4 1 'T flew Cod. . i} 46 ef 2255 wn : 
CUT your Cod rho Slices an Inch thick, lay them inthe Bop 


rom 0 a, large Stew - pan, ſeaſon them wit Nutmeg 
Pepper and galt, 4 Rundle of Sweet Herbs, 2 K = 
Pint of White Wine, a Quarter of a Pine of Wäter. Sener 
cloſe, and let it fimmer ſoft y for five or fix Minutes, tHen1q 
in R e pt * 1 and 8 


piece U Butter Ued in F 
v ee ly n. | 


Blade or two of Mace; "cover it 
ing the Pan often. Wben it is enough, take out the Sweet Herbs 


Onion, and diſh it the Sex 0 ae, ana iſn 
with Lemon, | * Er bas r ef ff 


\ 
TREES LES 145 


_ 4 # "4 
8 - of - \.» 24 "= Tous. y 1 . 
SETL 1% 2 1 
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8 To Fricaſey Cod. 
G ET the Sounds, blanch them, then make them very clean, 
and cut them' into little Pieces : If they be dried Sounds 
ydu muſt firſt boi] them tender. Get ſome of the Rows, blanch 
them, and waſh them 7 cut them —— — * 
an Inch thick, ſome of the Li vers, an equa] Quantity of each, 
to make a handſome Diſh, and a Piece of * Pound 
in the Middle. Put them into a Stew · pan, ſeaſon them with a 
little beaten Mace, grated Nutmeg and Salt, a' little Bundle 
Sweet Herbs, an Onion, and a Quarter of a Pint of Fiſh-broth, 
or boiling Water; cover them cloſe, and let them ſtew a few 
Minutes: Then put in Half a Pint of Red Wine; a few Oyſters 
with the Liquor ſtrained, a Piece of Butter rolled in FJour, 
| ſhake the Pan round, and let them ſtew ſoftly till they are enough, 
Take out the Sweet Herbs-and Onion, and diſh it up. Garniſh 
with Lemon. Or you may do them White thus: Inſtead of Red 
Wine add White, and a Quarter of a Pint of Cream. _, 


1 To Bake à Cod's Head. 

RUTTER the Pan you intend fo bake it in, make your 
Head very clean, lay it in the Pan, put in a Bundle of Sweet 
Herbs, an Onion ſtuck with Cloves, three or four Blades of Mace, 
Half a large Spoonful of Black and White Pepper, a Nutmeg 
bruiſed, a Quart of Water, a little Piece of Lemon- peel, anda 
little Piece of Horſe-raddiſh. - Flour your Head, grate 4 little 
Nutmeg over it, ſtick Pieces of Butter all over it, and throw 
Raſpings all over that. Send it to the Oven to bake : When it 
is enough, take it out of that Diſh, and lay it carefully into the 
Diſh you intend to ſerve it up in. Set the Diſh over boiling Wa- 
ter, and cover it with a Cover to keep it hot. In the mean Time 
be quick, pour all the 8 of the Diſh· it was baked in, 
into a Sauce-pan, ſet it on the Fire to bail three or four Minutes: 
Then ſtrain it, and put to it a Gill of Red Wine, two Spoon! 
of Catchup, a- Pint of Shrimps, Half a Pint of 'Qyſters, or Muſ- 
ſels, Liquor and all; but firit ſtrain it, a of Muſhroom 
- Pickle, a Fre of a Pound of Butter rolled in Flour, ſtir it all 
together till it is chick and boils; then pour: it into the Diſh, 

hape ready ſome Toaſt cut three corner Ways, and fry d criſ 
Stick Pieces about the Head and Mouth, and lay the reſt round hs 
Head. Garniſh with Lemon notched, ſcraped Horle-raddiſh, and 
_ Parſley criſped in a Plate before the Fire. Lay ons Slice of Le- 
mon on the Head, and ſerve it up hot. 7 
8 0 


made Pluin and. Buſp. I 
12 broil Shrimp, Cod, AS noo Whiting, or Had- 
LOUK it, and v op clr Di ſer Gd 
high. Nei, it of a fine Bon CIES and for, 
Sauce have, good melted Butter, Ae A 4 bruiſe the Body. 
in the 7 cut N pu ſmall; put all to Fa. into "iow melte 
Butter make at; hat, into . *. to va. 
Garsilh auth Faſo Akt; A whe id of: 


NM warn ft 50 Paget 1451 21 4111 


ee Gr Oyter Smace as en, ati 18992 
AKE Half a Pint of ets put t into a Sauce- with 
T- their own 4 — OLIN lb of Mace; 5 oy fim> 
Fr 18 * A Þ then wah a Fork take K Dyſters, 
in ot to them, m into t * again, 
with a Gill-6f oe hes ft Pound of Butter far n a 
little Floutz"fhake che Sauce · pan oſten, and when the; Batter fs 
melted, give it a boil u 2 
Muſlel- Sauce an thi wry good, vl ny! ou muſt af 14 
into à Stew pan, and cover them clo FT and _ 
char there be no Crabs under the Tongue. 11780 | 
Or a Spoonful of Walladt Pros i 05. in el bebte Ges 
2 fe e e D ee 
| þ » 3 Sun 61 


1 ter, ſcraps a good deat of HorſS:raddiſh, fine, put 


it im B jp. Half a/ Nutines, beat up the Talk 
ol an Egg with poonful 'of Creatin, (pour & Into che Butter, 
4 1 if ring ll it ole then Pour e 


71 of 75 dreſs "Little" Fi. . 


4 4525 all Sers of little Fiſh, -fuch 28 Tet Wa ths 
Mould be fry'd dry, and” of u fine K wn, and nothing. de 
Paid Butter. Gamiſh with Lemon. N 
6d” to boiled Salmon the fame, only wilt with Ebbe, 


* oy Iorſerudaiſh” Pr ft 4] 4 Wanne 
Au wick all Boiled Fiſh,7 you pe DAN eg of Salt 
* 4154 1 e in the ae 55 with 5 ID 
Salt a ey and 85 ich 7% maſt; 115 


into wi Burter; ad ſome. lo 
Aud be ſuse 18 oil your Eiſh ll, [bur whe 
dq bien 7h 


Te 
8 0115 5 


* Sex 1 21 25 
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in a Pint of Wine, cut off the Head and 
pour another Pint of White Wine all over it, grate the other Half 
of the Nutmeg over it, and a little Pepper, ſome Salt, and chop- 


R . ä 
8 ad SS r 4 
= 4 
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T7O9 broil Mackrel. 


LEAN them, cut off the Heads, ſplit them, ſeaſon them with 


T Pepper and Salt, flour them, and. broi! them of a fine light 


Brown, Let your Sauce be plain Butter. 
| To broil Weavers. 


GUT them and waſh them clean, dry them in a clean Cloth, 


flour them, and broil them, and have melted Butter in a Cup. 
They are a fine Fiſh, and cut as firm as a Soal; but you muſt take 
care not to hurt yourſelf with the two ſharp Bones in the Head, 


To boil a Turbutt. 


| LN it in a good deal of Salt and Water an Hour or two; a 


if it is not quite ſweet, ſhift your Water five or fix Times; 


firſt put in a good deal of Salt in the Mouth and Belly. 


In the mean time ſet on your Fiſh Kettle with clean Water and 


Salt, a little Vinegar, and a Piece of Horſe-raddiſh, When the 
Water boils lay the Turbutt on a Fiſh Plate, put it into the Ket- 


tle, let it be well boiled; but take great Care it is not too much 
done; when enough, take off the Fiſh Kettle, ſet it before the 


Fire, and carefully lift up the Fiſh Plate; ſet it a- croſs the Kettle 
to drain; in the mean time melt a good deal of freſh Butter, and 


bruiſe in either the Budy of one or two Lobſters, and the Meat 


cut ſmall, then give it a boil, and pour it into Baſons. This is the 
- beſt Sauce; but you may make what you y_ Lay the Fiſh 
in the Diſh; garniſh with ſcraped Horſe-ra 

pour a few Spoonfuls of Sauce over it. 


diſh and Lemon, and 


To bake a Turbutt. 


. T AKE a Diſh the Size of your Turbutt, rub Butter all over it 


- 


thick, throw a little Salt, a little beaten Pepper, and Half a 
large Nutmeg, ſome Parſley minced fine, and throw all over, pour 
Tail, lay it into the Diſh, 


ped Parſley. Lay a Piece of Butter here and there all over, and 


throw a little Flour all over, and then a good many Crumbs of 
- Bread. Bake it, and be ſure that it is of a 


Brown, then lay it 


in your Diſh, ſtir the Sauce in your Diſh all together, pour it in- 
to a Sauce-pan, ſhake in a little Flour, ſtir it well together, let it 
hoil, then ſtir in a Piece of Butter, and two Spoonfuls of Catchup, 
At it boil, and pour it into Baſons, Garniſh your-Diſh with Le- 

| mon, 
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mon, and you may add what you fancy to the Sauce, as Shrimps, 
Anchovies, Muſhrooms, Sc. If a ſmall Turbutt, Half the Wane 
will do; it eats finely thus: Lay it in a Diſh, skim off all the Fat, 
and pour the reſt over it; let it ſtand till cold, and it is good with 
Vinegar, and a fine Diſh to ſet out a cold Table. | | 


Zo areſs a Jole of Pickled Salmon. 


AY it in freſh Water all Night, then lay it in a Fiſh Plate, 

put it into a large Stew-pan, ſeaſon it with a little whole Pep 
per, a Blade or two of Mace in a coarſe Muſlin Rag tied, a who 
Onion, a Nutmeg bruiſed, a Bundle of Sweet Herbs and Parſley, 
a little Lemon- peel; put to it three large Spoonfuls of Vinegar, 
a Pint of White Wine, and a Quarter of a Pound of freſh Butter 
rolled in Flour. Cover it cloſe, and let it ſimmer over a ſlow Fire 
for a Quarter of an Hour, then caviolly take up your Salmon, and 
lay it in your Diſh, ſet it over hot Water and cover it. In the 
mean time let your Sauce boil till it is thick and good. Take out 
the Spice, Onion, and Sweet Herbs, and pour it over the Fiſh. 
Garniſh with Lemon. 1 P 


| To broil Salmon, Kos. 
UT freſh Salmon into thick Pieces, flour them, and broil 
71 lay them in your Diſh, and have plain melted Butter 
ima up. | | „inn in 


$ 


Baked Salmon. 


TAKE a little Piece cut into Slices, about an Inch thick, but- 


ter the Diſh that you would ſerve it to Table on, lay the 
Slices in the Diſh, take off the Skin, make a Force -meat thus; 
Take the Fleſh of an Eel, the Fleſh of a Salmon; an equal Quan- 
tity, beat it in a Mortar, ſeaſon it with beaten Pepper, Salt, Nut- 


meg, two or three Cloves, ſome Parſley, a few Muſhrooms, and | 


a Piece of Butter, ten or a dozen'Coriander-ſeeds "beat fine. Beat 


all together, boil the Crumb of a Halfpenny Roll in Milk, beat 


up four Eggs; ſtir it together till it is thick; let it cool, 4nd mix 
it well together with the reſt; then mix all together with four 


raw Eggs, on every Slice lay this Force-meat all over, pour a 


very little melted Butter over them, and a few Crumbs of Bread; 
lay a Cruſt round the Edge of the Diſh, and ſtick Oyſters round 


upon it. Bake it in an Oven, and when it is of a. very fine Brown 


lerve it up; Fr a little plain Butter with a little Red Wine in it, 
into the Diſh, and the Juice of a Lemon: Or you may bake it in , 


any 


ring to ike it hot, and ſend it· away quick. 
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aby Diſh, and wes þ is enough, lay the Slices into. another Diſh. 
Pour the Butter and Wine into the Diſh. it was baked in, give it 
a boil, and = it into the Diſh, Garniſh with Lemon. Tidia 


* ſqueeze the Juice of a Lemon in. 


To brozl Mackrel whole. 


UT off their Heads, gut them, waſh them clean, pull out the 
Row at the Neck-end, boil. it in a Ls Water, then bruiſe it 
with a 7 beat up the Tolk of an Egg, with a little Nutmeg, 
a little Lemon - peel cut fine, a little yme, ſome Parſley boiled 
and chopped fine, a little Pepper and Salt, a few Crumbs of Bread; 
mix alt well together, and fill -the Mackrel; j flour it well, and 
broil it i Walloar pi your Sauce be plain Butter, with a little 


os or ut-pickle. 


To Broil Herrings. 


80 AL E them, gut. them, cut off their Heads, waſh'them clean, 
dr * in a Cloth, flour them, and broil them, but with 
your juſt notch them a- croſs; take the Heads and maſh 
them, boil Neto in Small Beer or Ale, with a little whole Pepper 
and Onion. Let it boil a: Quarter of an Hour, then ſtrain it, 
thicken it with Butter and Flour, and. a ; deal of Muſtard; 
lay the Fiſh in the Diſh, and pour the uce into a Baton, or 

plain melted Butter and Muſtard. | 


To fry Herrings. 

— them 25 6s chow, fry. them. in Butter, have ready, a 
peeled and cut thin, Fry them of a Jight 

— with gt ag cs Herrings; Reon the Herrings in your, Diſh, and 

the Onions round, Butter — luſtard in a Cup. You. muſt do 

them * a quick Fire. 


To dreſs Herting and Cabbage. 


NDOIL: your Cabbage 1 jos 1 it into a 3 and 
chop 1 with a e fe Piece of Butter, let it 
ſtew, rise left it ſhould whe Take ſome Red Herrings and 
45 them 22 and toaſt them bee che Fire till they are hot 
| y the Cabbage in a Diſh, and lay the Herring on it, 
and Ef it to 10 Table hot. 

Or pick your Herring from the Bones, and throw all over your 
Cabbage, Have ready à hot Iron, and juſt hold it over the Her- 


To 


it 
18 


E 
X 
L 
d 
d 
8 


Water enough to cover them cloſe, ler them ſtew very {o 
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To make Water-Sokey. 


T AKE ſome of the ſinalleſt Plaiſe, or Flounders you can get, 
waſh: them clean, cut the Fins cloſe, put tle? into a Stews 

put juſt Water enough to bot them in, a little Salt, and a 
Bunch of Parſley. When they are enough, ſend them to Table i in 
a Soop-diſh, with the N to keep them hot, have Parſley and 
Butter in a Cup. 


To fiery Eels. 


SKIN, gut, and waſh them very clean in fix or eight Waters, 
to-waſh away all the Sand; then cut them in Pieces about as 
long as your Finger, e juſt Water enough for Sauce, in 2 
{mall 0 ſtuck with Cloves, a little Bundle of Sweet 24 
Blade or two of Mace, and ſome whole Pepper in a thin Muſlin 
Rag. Cover it cloſe, and let them ſtew very-ſoftly. 

Fock at them now and then, and put in a little Piece of Butter 
rolled in Flour, and a little chopped Parſkky: When you find 
they are quite tender and well done, take out the Onion, Spi — 
and Sweet Herbs; put in Salt enough to, ſeaſon it then ail d | 
up with the Sauce. | 


To fiew Fels with Broth. 


CLEANSE your Eels as above, put them into a Sauce-pan 
with a Blade or two of Mace, and a Cruſt of Bread; Par 


7; 


when they are enough, diſh them up with the Broth, 1 
little plafir mee utter in a C —— the Eqlo avi The 


Broth will be very good, and is een 
Conſtitutii 


"PP; 


To areſs a Pike: 


GOT: it, cleanſe. it, and; make. very clean, then turn it round 
with the Tail in the Mouth, lay it in a little Diſh, cut Toaſt 
three corner Ways, fill che Middle with them; flour it; and\ſtick 
Pieces of Butter all over; then throw a little more Plour, and ſend 
it to the Oven to bake; or it will do better in a Tin Oven before 
the Fire, then you can baſte it as you will. When it is done la 
it in your Diſh, and baye ready melted Butter, with an 
diffolved-in it, and a few Oy ſters or Shrimps; and if there ĩc any 
L1quor an the Diſh 4t was: Paked. in; add it to the Sauce; and put 
in juſt what you fancy. „ into the Diſh, * 
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it with Toaſt about the Fiſh, and Lemon about the Diſh. You 
ſhould have a Pudding in the Belly 'made thus : Take grated 
Bread, two hard Eggs chopped fine, Half a Nutmeg grated, a 
little Lemon: peel you — and either the Row or Eiver, or both, 
it any, > wk have none, get either the Piece 
of the Li ver of a 592 or 1:4 of any Fiſh, mix them all to- 
getberf with a raw Egg and a good Piece of Butter. Roll it up, 
and put it into the Fiſh's' Belly before you bake e A Haddock 
done this Way cats very well 4 3 
To broil Haddocks, 3 they are in in High Seaſon . 


88 ALE | them, gut, and waſh them clean, don't rip. open, the 

Belly, but take the Guts out with the Gills, dry, them in a 
clean Cloth very well; if there be any Row or Liver take it out, 
but put it in again Flour them well, and have a clear good 11 
let your Gridiron be hot and clean, lay them on, turn — 


two or three Times for. fear of hen ie let one Side 45 
t 


eno By 30: 1 turn the other Side; when that is done, lay them in 


your iſh, and have plain Butter in a Cu N 


They eat finely ſalted a Da or two before you vis them, and 
hung up to dry, or boiled with Egg Sauce. Newcaſtle is a 5 
Place for ſalted Haddocks; they e. come in . N and keep a great 


while. 2 
e 


A, 


w * 


Gd a 2 475 hroit'Coi:Sounds. Arn 43 44 


7 OU muſt firſt-lay them in hot Water a few Minu nutes; take 
them out and, rub them well with Salt, to take off the Skin 
and black Dirt, then they will Jook white, then pu them in Wa- 
ter, and give them a boil. Take them out and Ayr de wall 
Pepper and Salt them, and broil them.” When they 

lay, them in Fri Diſh, and ; Pour melted Butter 1 e 


the Diſh, "0h them whole Ja 1.15 7 A > ; 


z FED | 


doth 24 UG "fricaſey eb wilt el 
(CLEAN than well as aboye, then cut them Id; little 
pretty Pieces, boi il them tender in Milk and Water, then 


COT them into a Cullendar- to drain, put them into 4 clean 


ard EO 


ſeaſon them with a. > Title heaten Mace, and grated Nut- 
ee nds Bae pour o then em juſt Cream--enoug h for 
a Piece x0 


1 


— — eee 
— —.— n 
a up and garni ih with Lemon... 1 1 HL 4) 


To 


made Plain and Ea. Fm 
To dreſs Salmon au Court-Bouillon, ©"! 


| F f BAL ME 
AFTER having waſhed and made your Salmon yory Goes 
ſcore the Sides pretty deep, that it may take the Seaſon, take 
a Quarter of an Ounce of Mace, a Quarter of an Ounce of Cloves, 
a N dry them and beat them fine, a Quarter of an Ounce 
of black Pepper beat fine, and an Ounce of Salt! Lay the Salmo 
in a Napkin, ſeaſon it well with this Spice; cut ſome Lemon-peel - 
fine and Parſley, throw all over, and in the Notches about a 
Pound of freſh Butter rolled in Flour, in the Belly of the Fiſh a 
few Bay Leaves; roll it up tight in the Napkin, and bind it about 
with Packthread; put it in a Fiſh-kettle, juſt big enough to hold 
it, Pour in a Quart of White Wine, a Qu ' Vinegar, and as 
much Water as will juſt boil it. . AANAEDOTr: - 
Set it over a quick Fire, cover it cloſe 5 when it is er 
which you muſt judge by the Bigneſs of your Salmon, ſet it over 
a Stove to ſtew till you are ready; then have a clean Napkin fold- 
ed in the Diſh it is to lay in, turn it out of the,Napkin it was 
boiled in on the other Napkin. Garniſh the Diſh with good 
deal of Parſley criſped before the Fire. ae 
Por Sauce have nothing but plain Butter in a Cup, or Horſe- 
raddiſh and Vinegar. Serve it up for a Firſt Courſe, © 


FJ To dreſs Salmon a la Bratſe, 
| 14 KE a fine large Piece of Salmon, or a large Salmon - Trout, 
make a Pudding thus: Take a large Eel, make it clean, flit it 
open, take out the Bone, and take all the Meat clean from the 
Bone, chop it fine, with two Anchovies, a little Lemon- cut 
ſine, a little Pepper, and a grated Nutmeg with Parſley c Wen 
and a very little Bit of Thyme, a few Crumbs of Bread, the Lolx 
of an hard Egg chopped fine; roll it up in à Piece of Butter, and 
put it into the Belly of the Fiſh, ſew it. up, lay it in an oval Stew- 
pan, or little Kettle that will juſt hold it, take Half a Pound of 
{b Butter, put it into a Sauce-pan, hen it is melted ſhake in a 
Handful of Flour, ſtir it till it is a little brown, then pour to it a 
Pint of Fiſſi- Broth, ſtir it together, pour it to the Fiſh, with a 
Bottle of White Wine. Seaſon it with Salt to your Palate; put 
ſome Mace, Cloves, and whole Pepper into a coarſe Muſlin Rag. 
tye it, put to the Fiſh an Onion, and a little Bundle of Sweet 
Herbs. Cover it cloſe, and let it ſtew very ſoftly over a flow Fire, 
put in ſome freſh Muſhrooms, ern ones cut ſmall, an Ounes 
of Truffles and Morels cut ſtnall, let them all ſtew together, ber 
it is enough, take up your Salmon carefully, lay it in your 


and 
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and the Sauce all oyer. Garniſh with ſcraped Horſe-raddiſh 


Fra Gon 2 pom. hue. This is a pr a 


len Same in Cafes. fl: 91195 


C o Salben i into little Pieces, 2 as wil y rolled in 
TED of EIT id Pep my 
chow e Wall, 
| out, chen lay them on a Tin Plare 5 
5 7 85 weld 5 Hutter over che Papers: and they Crumbs : bf 


all "rang Pont ler peur Oren, be dio Rot, "for 
e 5 Pyperz a 52 ER e Ae 
| wink they are enough, ſerve them up uſt as they'gre z't 
SUES” . 
29% 85 2 1 44:0 th: pg nd 4 & me av ns 
175 + 2 ee 1 a "ifs adv 
EN Weide al Sorts f flat Fiſh, take great Care in the boilitig 
of them; nm Er them Sons don't Jet them be 
broke, mind co put put 2 gop] flen fl Mal ins n in 
1 — your be well drained, an 5 
Fins of 1 py 1 i 1 Arte De 
| Bone. 45 If the there be any 


ont eee As 5 gar 
Ain it on. J i 9 112 KOT A5 's if ark p 4 p 
3 14. 7 4007 35% QUO 13 
hott . 071% e 1 Al 9d 4. #86! * 08131 10 


T0 dreſs Salt Fiſh. 
Oz» Ling, which is the þdſt-Sort of Salt Fiſh, lay i it in Water 
—— Tours het I wy r 
408 50 Wit Pax — fe” 
_ eg. will take ; 


Boil Farlips th | 
Suuce- Pant! * 2 "Milk, een till thick, then ſtir 
in a dal le of Burr and Salt; when they hey are enough 


in a Plate, the a ac AN hag mr and b 


113; 17 F 
ma ASH 7 710 1 10 97%; 1; ff 41 


* * | E 


made Plain —_— | 2 a79 


1 * 94 * > 


| To dreſs Lam reys. 
1** beſt of this Sort of Fiſh are taken in the River Soverns 
and when they are in Seaſon, the Fiſhmongers, and others in 
London, have them from Gloceſter Ad arr, are where they are 

to be had freſh, yon ay dreſs them f N 
l. ey _ 1 2 


Lampreys:: þ ne 16551 


84 


it 920 10 TY 52 To "Fry 


5 B. 1510 Rae and ſave the Blood; then ach thei babe 


to takeoff the Slime, and cut them Pieces. Fry 
1 ittle ag Butter 28 enough, out the Pu, 
a.lite e Wh tha Wane, wn - Pan a axe round, ſeaſon it. wit 
* whate 5 * —— N He ds and 5.) leaf, put in 
8, a. good Piece © rolled in Flour, 
12 ive the Pan a ſhake wary often, cover them je 
when you think they are enough take them out, ſtrain the Sauce, 


and give them a boil quick; ſqueete in a little Lemon; and pour 
over the Fiſh, with Lene 8 ge what 


Od e e pes Aer * 

2G N 12 i DF $73 * 

ai itibbaz-oH | To Prrchiait 93 e 6 

Then ſplit a larg e Fel down the ve 
„cut it into two or three Pieces, ire Boe} 


4 litrle Vi ax and Salt, let yaur Eel lay in tud or three” 
, then fur pry Pieces up — by . round with A 

fine Skewer, roll them in Crumbs of Bread; and broil then 

of a fine Broun. Let your Sauce be plain , with _ ** 


of Lemon, * Ae Us 


St bl t To fry Et 22 1 88 — 
Nee ad 2 cut be 


Salt, flour 8 and fry chem in Buyers, 


ain Butter meltedd, with the Juice of Lamm: 

traited froh ebe Far n BY them in 

85 — 1545 ln (71 © * | 5 io 22916 bog 5 127 
g one 218 wy ALY 75 7050 el 1852. 11A 8 iy ali ge). 


12 5 KEA lag ge Fel. kin it, and male it hy 1 9 
RNs Fe 7 into four ! raks . 


it in a Hale jece of Burter, —_ mix it again a = Yolk of 
* | Aa. 


* 
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an Egg, roll it up again, and fill the three Pieces of Belly with it. 
Cut t Skin of the Eel, wrap the Pieces in, and ſew up the Skin. 
Broil them well, have Butter and an Anchovy for Sauce, with the 
Juice of Lemon. | | 2 
To farce Eels with White Sauce. 
SKI N and clean Eel well, pick off all the Flefh clean from 
the Bone, which you muſt leave whole to the Head. Take 
the Fleſh, cut it ſmall; and beat it in a Mortar; then take Half 
| 8 of Crumbs of Bread, beat it with the Piſh, ſeaſbn 
it with N and beaten P „an Anchovy, a good deal of 
a few Truffles boi led tender in a very little 
l Water, chop them fine, and put them into the Mortar-with the 
Liquor, and a few Muſhrooms; beat it well together, mix in a 
| little Cream, then take it out, and mix it well together with your 
=_ Hand, lay it round the Bone in the Shape of the Eel, lay it on a 
| buttered hs drudge it well with fine bs of Bread and bake 
. it. When it is done, lay it carefully in your Diſh, have ready 
. Half a Pint of Cream, a Quarter of a Pound of freſh Butter, ſtir 
it one Way till it is thick, pour it over your Eel, and garmſh 
with Lemon. eee eee 


+; +> T0: dreſs Eels with. Brown Sauce. 
EIN and clean à large Eel very well, cut it in Pieces, put it 
into a Sauce: pan or Stew- pan, put to it a Quarter of a Phe ef 
Water, a Bundle of Sweet Herbs, an Onion, 1ome whole Pepper, 
a Blade of Mace, and a little Salt. Cover it cloſes, and when it 
begins to ſimmer, put in 4 Gill of Red Wine, a Spoonful of 
Muſhroom-pickle, a Piece of Butter as big as a Wallnut rolled in 
Flour, cover it cloſe, and let it ftew till it is enough, which you 
will, know by the Eel being very tender. Take up your Eel, lay 
it in a Diſh, ſtrain your Sauce, give it a boil quick, and pour it 
over your Fiſh, You muſt make Sauce according to the Largeneis 
| of your Bel, more or leſs. Garniſh with Lemon. 


TDo roaſt @ Piæce of Freſh Sturgeon. 

GET a Piece of freſh-Sturgeon, of about eight or ten Pounds, 

D let it lay in Water and Salt fix or eight Hours, with its 
Scales on; then faſten it on the Spit, and baſts it well with utter 
for a Quarter of an Hour, then with à little Flour, then grate a 
Nutmeg all over it, a little Mace and Pepper beaten fine; and Salt 
thrown over it, and a feu Sweet Herbs dried and powdered fine, 

and then Crumbs of Bread, then keep baſting a little, and drudgin 

. "gg | witn- 
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with Crumbs of Bread, and what falls from it, till it is enough. 


In the mean time progeny this Sauce : Take a Pint of Water, 4 
Anchovy, a little Piece of Lemon- peel, an Onion, a Bundle 

Sweet Herbs, Mace, Cloves, whole Pepper black and white, a 
little Piece of Horſe-raddifh, cover it cloſe, let it boil a Quarter 
of an Hour, then ſtrain it, pot ir into the Sauce · pan again, pour 


in a Pint of White Wine, about a Dozen Oyſters and the Liquor, 


two — of Catchhp, two of Wallnut-pickle, the Infide of a 

ruiſed fine, or Lobſter, Shrimps or Prawns, a Piece 

of Butter tolled in Flour, a "Spoonful. of Muſhroom-pickls; or 

— of Lemon. Boil it all together; when your Fiſh. 18 1 88 
lay it in your Diſh and pe anden over it. en 

fry d T and Lemon. > #4 


50 T9 roaſt 4 4 Fillet, or Gu f ee 
JAKE «Vice of freſh' Sturgeon, ſeale- it, gut it, Tad erg 


vide ſome Shrimp- pick Land ers, an equal Lantity -of 
ho mbs of Bread, * little Tanne tide 1 Nutmeg, 

à little beaten Mace, a little Pepper, and c — fare), 2 fow '2 few 
Sweet Herbs, an Anchov . mix it together; when it is done, but- 


ter one Side of L and ſtrew ſome of your Mixture 54 
it; ae, Grell it up as loſe as pelle and when the 


Piece i 10 ry that another, Wein. the 
Manner, cod bind i round wit a narrow alter. lea 2 70 
2 may be; but yay — — Wunde _ 
ö and a Half thick. for. 2 
will be done 1 is warm; therefore. we. often al 
the infide Roll before we roll it. When; it 1s enough, lay it in 
Fon and propars Sauce as above. Gamiſh with Lemon. 


ps 10 * 4 * A 190 4 2411 9 „nN 1 


N ap 140 Of .To eager, no Dee 
Crna pear as much Li. ese 
boil mY 10 850 two Water 4 Pit 30 


Stick of e. two or 2 Bits . I, ſome 
whole en n br two; and a ſmall Handful 
Boil your Wach in „ and ſerve it with the ſollowing Sa 
— Take Butter, diſſol ve an Anchovy/1a it, ꝓut in a 

10r- two of Mace, btuiſe the Body df a Crab/ini the Butter, a yas 

+Shrimpsor Crawfiſtu. à little Catchup, a little Lemomjuioe, giye 


8 5 1 75, . well and. lay it in ybur Diſh. Garwiſh 
* ' 8. 


. Lemon, and ings] der -raddſh ; 


Me wood | 12 050 $11: Had qood ned: nao 20 edmuns dp AF 
„ 


' Bones, and cut in Lengths About ſeven or eight Inches en 


| of Sa. 
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1 tones into Boats or Baſons, ed pes fey 64800 
t, or bake it. 


To crimp Cod the Dutch Way. 


AKE a Gallon of Pump Water, and a Pound of Salt, and 
boil it Half an Hour, skim it well, cut your Cod into Slices; 
and when the Salt and Water has boiled Half an Hour, put in 
your Slices, two Minutes is enough to boil them; then take them 
out, lay them on a Sieve to drain, then flour them, 1 __ 
them. Make what Sauce you Page. R 
. yo D 1182 21770 f 
bes % To. crimp n | 
Tra muff be cut into Jong Slips croſs - ways, about an Inch broad; 
boil” Water and Salt as above, then throw in your Scate let 
Water Hot quick, and about three Minutes will boil it: 
mor ain it, and ſend it to Table hot, with Butter and Muſtard in | 
one Cup, and Pure and Anchovy in the other Cup, 


145 


To fricaſey Scate, or Thornback White. 
1 e Meat clean from the Bone, Fins, c. and make it 
two Inc 


—— — —— —— — — = 
— —— — 
2 * — 


clean; cut it into little Pieces about an bo broad, and 
long; lay it in your Stew-pan. To a Pound of the 
Fleſh, put a er of a Pint of Water, à little beaten Mace and 
'Nutrnegy a little Bundle of Styeet Herbs, and alittle Salt; 
chyet it) And let it boil three Minutes, take out the Sweet Herbs, 
put in u Quarter of a Pint of good. Cream, a Piebe of Butter as big 
as Wahndt rolled in Flour, 4 Glaſs of White Wine; keep ſhak : 
ing the Pan all the while one Way; till e ee 
tanie, „and garniſh with Lemon. uu or ik K im 655 
Sur 501 Sid 2 fi 3 S 2907 Auer + 007 tort d 


44 0 he 1 a Fri nd Brown. Ny” its uo ue on 
TAK 'F + iy 125 oe 1 gere 

*in 725 Th 5 rs cake Irupy 8 
one 2 


fi ina iy ebe of ah ks th 
Found till 165 well r t Fri 395 I 


re Flour, nel 
f Water, Reit it's uy 185 mr 
a Pint 0 tr in 4 vet op. | 
Tr, a little aten, Mace put ine ati Onion, an fa $7 Blk 
weet Tile ar 1 Ei rung , and let it bil; 
ur in 4 Quarter of a Pine of Ked Wine, 4 8 of Carchup, 


Linie Jae of Lemon 5 ſtir it all together and let it boil, When 
| . 
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it is enough, take fit the Sweet Herbs and Onion, and ow in the 
Fiſh to heat; then diſh ne 


* 


To fricaſe y Soals White. f 25 


n. 
(KIN, waſh, and put your Soals very clean, cm ofthis Head 
7 in a Cloth, then with your Knife very carefu 3 
2 froh\ the Bones and Fins on both Sides. Cut the en 
dg. ways; and then a- croſs, ſo that each Soal will be in (eight - 
Past, take the Heads and Bones, and put them into a Sauce pan 
with a Pint of Water, a Bundle of Sweet Herbs, an Onion, a littls 
whole Pepper, two or three Blades of Mace; a little Salt, a very 
little Piece of Lemon-peel, and a little Cruſt of Bread. 8 Fd 
cloſe, let it boil * is waſted, then ſtrain it 
Steve, put it into a Ste . For in the e a Per 
White Wine, a little Par ped fine, a few M ms cut 
mall, a Piece of Butter wy vi = a Hen's. Egg 7. 52 55 in Flour, 
gra Ky in a little Ni together: a the ire, b at keep 
aking the Pan the oe till your iſh 1 is  enoughz then 


diſh it Fig; with Lemon. * 18 * . 5 * I. 


Jo fricaſey Seals Bron. 90A 0 


1/5 218 gy 


Ces and cut your Soals, boib the Water a8, in [the + 
oing Receipt; flour: your Fiſh and fry tem: in freſh: | 
Butter of a fine light Brown; take tha Flaſh of'a. 9 beat 
it in à Mortar, with à Piece of Hread as big as a, Hus 
ſoaked in Cream, the Tolks of two hard Eggs, and a little wr 
Butter, a little Bir of „A little Parſley, an- nc „ ſeaſon 
it with N mix 'rogerhsr with — Yolk of a raw Egg. 
and with a little ; Flour; it up into little Balls, and them, 
but not too much; then lay your Fiſh and Balls before t Fire. 
ur out all the Fat of the Pan, pour in the Liquor, — is 
iled with the Spice and Herbs; ſtir it round in the 
«in Halfs Pine of Red Wine, a fox Truffle 2 
1 and a Spoonful. of Catchup, le of Half a 
ſmall Lemon, Stir 7 it all together, es it Bol, "then ſtir in a 
Piece of Butter rolled in Flolt z ſtir it roo. when your Sauce is - 
| of A 415 Tbickneſs, put =, Jer Falk 00 Balls, 75 when ob 
git up put in t 85 and, pour, your, Sauce o t. 
arniſh with Lemor A e e 
or any flat Fiſh. ge e en bs A 0 mm 


Jour F 4 V+] - * k , 
20 ' 1 wh 4 . Poke; . 


its 


7 - 4 6 _ 
* ; i 4 © 5 17 ** 2 8 © <q! TI * 
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To boil Soals. in Fl 


TAKE a Pair of Soals, make them clean, lay them in Vinkdar, 
Salt and Water two Hours, then dry them in a Cloth, put 
them into a Stew-pan, put to them a Pint 'of White Wine, a Bun- 
je of Sweet Herbs, an Onion ſtuck with ſix Cloves, ſome whole 
epper, and a little Salt. Cover them, and let them boil 5 when 
they are enough, take them up, lay them in your Diſh, ſtrain the 
Liquor, and thicken it up with Butter and Flour, pour the Sauce 
over, and garniſh with ſcraped Horſe-raddiſh and Lemon. 1 
this Manner dreſs a little Turbutt. It is a genteel Diſh for Supper 


eee "Tax 
To make a Collar of Fiſh in Ragoo, 70 hook. 6 ite 
2 Breaſt of Veal Collared. 


TAKE a large Fel, skin it, waſh it clean, and Wel ie 
off the Fleſh, and beat it in 4 Mortar; ſeaſon it with gc 
Mace, Nutmeg, Pepper, Salt, a few Sweet Herbs, Parſley, and u 
_ Lemon-peel chopped ſmall ; beat all well together with-an 
uantity nar” Crumbs of Bread ; mix 1t well together, then 
urbutt, Soals, Scate or Thornback, or any flat Fiſh, that 

will roll cleverly ; ; Jay the flat Fiſh on the Drefler, take: ava 
the Bones and Fins, and (cover your Fiſh with +: Li . 
roll it up as tight as you gan, and open the Skin of gpm Ee 
bind the Collar with it nicely; ſo that it: may be. flat T 
Bottom, to ftand well in the Diſh à then butter an earthen 
and-ſet it in upright, flour it all over, and flick, a Piece of 405 
an the Top, and round the Edges, ſo that it AYE dawu on 
the Fiſh, and let it be well baked, but take great Care it 1s not 
broke ; let there be a Quarter of a Pint of Water in the 47575 
In the mean time, take the Water the Eel was bailed, aq 
All the Bones of the Piſh, ſet them oh to boil, ſeaſon the 

Mace, Cloyes, black and white Fepper, Sweet Herbs, and | 
cover it cloſe, and let i it boil till cherę is abu a Nen 
Pint; then ſtrain it, add to it a few Truffles 1 85 
Muſhrooms, two Spoonfuls of Catchup,. a Gill Red Winz a 
Piece of Butter as big as arge Walnut rolled in Flour. Stir all 
together, e 5 Salt to your Palate, ſave ſome of the Farce 
then 57 1 — and mix 0 of an 

em up iu Bills A er them of a Bro 

Ber Sour Fl 1s.enotigh, lay it in your Pini 5 alt the Fat 


You may add Prawns or Shcimps, or M 


an 


of the Pan, * the Gravy to Tn” Let it all boil 
together 


c gy__T TT WY — „ LT 
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together till it is thick; then pour it over the Roll, and put in 
your Balls. Garniſh with Lemon. = 


This does beſt in a Tin Oven before the Fire, becauſe then you 
can baſte it as you pleaſe. This is a fine Bottom-diſh. N. 


1 | 
To butter Crabs, or Lobſter. | © 


TAKE two Crabs, or Lobſters, being boiled, and cold; take 
all the Meat out of 'the Shells Bodies, mance it ſmall; 
and put it all into a Sauce-pan z add tb it a Glaſs of 
White Wine, two Spoonfuls of Vinegar, a Nutmeg grated, then 
let it boil up till it is thorough bot; then have ready half 4 
Pound of freſh Butter, melted with an | Anchovy y, and t 5 
of two Eggs beat up and mixed with the Butter 3 then 
and Butter all together, on. the Sauce pan en round 
till it is quite hot; then have ready the orear Shell, jet o the 


Crab, or Lobſter, lay it in the Mi iddle E your Diſh 1K 
Na. 


into the Shell, and 7 reſt in little Saul round 
ſticking three Corner Toaſts between the Saucers, ind road the 
Sl "hen Fs eee = 


To butter Lobſters another m, 


PA AR 3011 your Lobſters, Thet break the Shells, Ke 
all the Meat, cut it ſmall, take the Meat ö et ci Be 
mix it fins with a Spoon in & little White Wine For Exampl 


a ſmall Lobſter, one Spoonfill of Wine, put it into a 
with the Meat of the Lobſter, "Four Spoonfals of White Wine, 


Blade of Mace, alittle beaten Pepper and Salt. Let it ftew 
together a few Minutes, rhen ſtir Ina Piece of Batter, ſhake 7 | 
Sauce-pan round till your Butter — put in 4 Spec 4 
Vinegar, and ſtrew in as many Crambs of Bread as ui 

thick enough,” When it is hot, Pour it into your Plate, 205 Sa 
niſi with the Chine of à Lobſter cut in fohr, peppered fled, 
and broiled. "This makes a prütty Plate, aria ee Di , with 


two or three Lobſters. - Penal ae e 
ee e Þ 31-07 bs t night ail 


JL 1918) 10-81; 1050 97 alte 715 77 


vi 15 oa. Loblters ; wn 


Belt gg Lakin; then 8 ein, e 


them. with Butter, ng au 
— lain melted. Burter in a C 


as l them, and not K alf the Troub 


186 Tube Art of. Cookery, 


FT male a fine Diſh of Lobfters. 


TAN three Lobſters, boil the largeſt as above, and froth 

: it before the Fire; take the other two boiled, and butter 

them as in the foregoing Receipt. Take the two boch elle 

2 them hot, 3 fill them with the buttered Meat. y the 

large Lobfter in the Middle, and the two Shells on hs Side _ 
the two great Claws of the middle Lobſter at each End; 

the four Pieces — Chines of the two Lobſters broiled,” hi 


on each End. n if nicely ding, makes a png Dong 


Aut ett on 
| To areſi a Crab 
Hewi taken out the Meat, and dete it TER hel 


it into a Stew-pan, with Half a Pint hite 


little Nutmeg, Pepper and Salt, over 1 Gon, Fr * * 2 
few CrmpeBs, Bod N | 5 1 51 4 
Spoonful of Vinegar, throw it 5 d 5. with 


a Minute, Py, gl 32.4 Emmen 190% vii Ds 


To fiew Prawris, „Shrimps, or Crawfiſh. __ 
8 out the Tails, lay than by/chbout ape Quarts, take the 


ye them a Bruiſe, and of 
White WHO with a Blade of Mace, gee 124 155 | = 
of an Hour, ſtir them to cher, an if 


ut 

the Sauce-pan, 155 wir 1t't Lag wh ., Grate 
a ſmall Nutmeg gun 

. i) 1 


Sides, cut it into fix Vihar, — 7 it cloſe together in the Betbon of 
our Diſh, and a Sauce ovex it. Send it to 
able hot; if it . . or Prawns, garniſh your Diſh 
with ſome of the biggeſt Claws, lad thick round: Water "wilÞdo 
In the room of Wine, J a Spoonful 


I *#t 6417000 2 Loo 


to 1 Collojs of Oyftcrs. 


PUT your Orſters into Scollop-ſhells ar that e, ſet them 
= your Grid-iron over a goed _ Fire, let them ſtew till 
you th ok your Oyſters are enough, then have ready ſome Crumbs 
of 876 we god ina clan 22 welle 7 4+ 4 Am 


ood Fire, and utter. 
Nee of a 4 Brown, keeping 1 I bel in 
Alike; but a Tin Oven does them ESE >, = 


much 


ers.” ties e134 


Ar- aft Fs 111 


| Rs 


. plans hat Bah. 127 
uch the heſt one t ; though moſt People ſtew the Oy- 
fi e i a. Blade .of Mace, thickened/with 
1. fill the Shell, and then cover them With 

e brown hog with a bot N the Bread has 


not el the fpe Tults of the for Le _ : Ws Ar A 1 2 


E mans tw ede ne bg 2 
18 "Gi ts 9 "Pew Myles. 
As then very clean from the Sand in tuo 1 
pu them into a Stew - pan, cover them —— tote 
fiew ul all the Shells are opened, then take hem out ori by eg, 
— _ out of the Shell, and look under the Tongue tb feet 
Crab, if there is, you, muſt throw a Cott 1 
Fre phe Pk or th Cr and eat the Muſfe]. Page 4-8 54 
he Picket 12 all clean 25 into a 8 5 
4 Mudtts pur Half a Pine c "6 
tin 120 Er 


Ros po = b. 
NN 
15 


TO 1 ul | 
1 ad , and ce 185 12 


able We Ire . 92 
to A8 "oy at 1911s on. 015 mh por des 1“ 0 O7 n Sb - 
g y | 


01.48 bas j 7 I 1 0 10 = 
a TEW * ar Thin Toa 3 20 aids 3 
ae 1ay them in our: Pi ſy — ä 
all ober them, enden | 
_—_ uk * ny round, that they 25 15 
nge S 0 that che 

male e Ton ty iy do _ 
with At-qoltoos wm 7 0 woy TY ; 
in watt 1181 1751 5111 10 8 5 en Seo 1276 20155 5¹¹ 0 AGO £ go 'S i 5 


daving.mo! Jo Jy To: toor pn woy Ai 2 


BY 290 En nr "ther RY 
ern thein "ls 8 5 Af 


152 ND 
Dan » % 
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-@ Piece of Butter rolled in Flour, and the Ju of 4 1 3 
7 2272 them well and diſh, them OM eds ab . 4 


2 ae e 
TAKE a Tin of the largeſt Oyſt:rs you can net; open chem; 

{ave the Liquor, and ſtrain it through à fine Sieve; waſh 
our- Oyſters in warm Water, make a Batter: thus: Take two 


Yolks of Eggs, beat them well, grate in Hulf a Nutm 9 . cutia 


little Lemon- peel 1mall,'a good deal of Parſley, a ul; of the 
Juice of Spinach, two Spoonfuls of Cream 6. "Mil beat it up 
with —_ to a thick Batter, bave ready {ome Butter in a Stew- 
| pan, "dip ip your Oyſters one by one into the Batrer, apd NN 
| bs of Bread, then roll them in it, and fry them 
brown; ſome with the Crumbs of Bread, * with 7 
them out of the Pan, and ſet them befote the Fire. 12 5 | 
ready a Quart of Cheſnuts ſhelled arid skined, fry them in 
Butter; when — are enough take them up, pout the Pat. 
the Pan, 9 — a little Flour all over the Pan, and rub a Piete 
Butter as big as a Hen's Egg all over the Pan with vent de 
till it is melted and thick; then put in the Oyſter Liquor, three 
or four Blades of Mace, ſtir it round, put —— few. Piſtacho Nuts 
ſhelled, Jet them boil, Shen bg in, irs 
0H 
together 


of White Wine, have 55 | 
Four 4g of Cream 5; 5 


and ſine, la y, the Oyſters i 10 1 5 
them. Garniſh with Chenango 8 WE 90 
Tou ma ragoo Muſſels the LY... 
Piftacho Nuts if you don 1 than, at, t 1 five the 
fine Flavour, * | ting eine bea vod ad: nt wit 1 
161 4550 | | 


| Fi ; 
7 rage Eine PIE 


TAKE ſome fine white Endive, three Heads, them i in Salt 
1 and Water two or three Hours, take a Hund or Al parg 
cut off the green Heads, chop the reft as für as is ang ſmal 155 
it in Salt and Water, take a Bünch of Sellery; walk it and ler 
it clean, cut it in Pieces abott three Inche roy Nd at” it 1 
dauce · pan, With a Pint of Water, three or fur 
ſome ahole Pepper tied in à Rag, Jet 5 it ſtew / till 1 ir i qui tender 
_ then * 2 „Make the Sauce · pan A k 
the wm . e hs ont the atet, drain 
leave one large Head whole, the other pick Leaf by Leaf p 
into a Stew - pan, put to it a Pint of White Wine, ee Pan 
"Om let it boil till the Endive is juſt enough, then put in « 
Quarter 


| made Plain and Eaſy. 189 
Quarter of a Pound of Butter rolled i in Flour, cover it cloſe, ſhak- 
ing the Pan when the Endive is enough. Take it up, lay the 

whole Head in the Midele, and with a Spoon take out the Selle- 
and Graſs, and lay round, the other Part of the Endive over. 
that, then pour the Liquor off the Sauce-pan into the Stew-pan,: 
ſtir it together, 1 it with Salt, and have ready the Yolks of 
two Eggs, beat up with a Quarter of a Pint of Cream, and Half a 
Nutineg grated in. Mix this: with the Sauce, keep it ſtiring all 
ons Way, till it is chick, then pour it over r your Ragoo, and ſend 
it to Table We, e 


17 N end FM 16 tt 9 > Fe 


MEH aig +, ragob French N 


Tage 122 Beans, boil them tender, then take We 
pan, put in 1 We of Butter, when it is melred, ſhake in ſome 
Flour, a peel a, Jarge Onion, ſlice it, and fry it brown, in that 
er; th alen in che Beans, hake in a little Fr n 

A little N es dg the Yolk of an Egg and 
Io » Gcchem 1.diſh. 


1 rogethet-for a ow * 

JS; % Mie | MWMem 8 * 112 

7. wats guad Brown e ( 

ag AKE Halt ut Pint of Small Beer, or Ale that is not” bitter 

and, Half 4 Pint 6f Water, an Onion cut finall, a little Bit of 

Lemon peel cur imall, three'Cloves, 4 Rade of Mace, ſome whole 

Pe 8 'u Spoonful of eh cir toner a Spoon al of Wallnur- 

Pike 3 of Catchyp,' and Anchovy put a Piece of 

er 8 Sauce. pan, as big 48 4 Hen's Eb. alk it is. melted 

a little Flour, and Jet it be à little brown; then by de- 

— Bet in the above Ingredients, and let it bot] a Quarter of an 
our, then ſtrain 1 it, a 98 for Fiſk. or Roots. 


len a mak 75 fricaſey. Skirtets' n r ML 
Wage rery well nd nl hem till they are ten- 


of the. Roots muſt, be taken off cut in 

Slices, and. ow 5 2 * Cream, a Piece of Butter rolled in 
Te. N oh an Egg beat, a little Nutmeg grated, two or 
oi bigs Vine, a very little Salt, and ſtir all to- 


0 Jar 8 e — the Sauce over them. 
Fr Vw you dres Roe of Sl. 
e e E 


ET ETA 20. A 4 d nd, 


q 72 J p F - 4 ** 
N 51 7! yay | 0,075? — 4 1 wil " _ Chardoons e 
= | 4 w 
p * 


net 


* 


190 
ad - Quits 4 and buttered. 

Va.. muſt cut them about 7 and them, t 
hs ne up in Bundles like A or. cut them in 
Dice, boil eee ole den * with Pepper, Sak, and 
me led Butter.. 1 F-fot ad vel VAT 
* 52 5 N 88 Yr TEC rt Has m No 

Chardoons a la Framage. 


TER kre\ſtrioped, cut / thetn an Inch 1 » ſtew them 
A in à little od Wine till are tender, Tt 
and Salt, and thicken, it. rh a Piece of Burter 


then pour, th into your 
Ry NF AA; re 
a. Cheele Iron, 9 baile ar . 


Au ned Atib 


. 7o male a Scotch Rabbit. 
To! ST a Piece of Bread very nicely on Poth Sides, butter it, 


- a Slice of Cheeſe ho os Kg eh Hed of 
* W! Jr on N 1 1 
1 make 4 Welch Rabbit”. AT wt 


12225 the Bread on both Sides, then toaſt the Cheeſe on 
one Side, lay it on the Toaſt, and with a N brown the 
other Side. You may rub'ir over "with Muſtard. 


oY $4 Lo 85 119101% r E O 14405 ih & Wit} Jo T1624 54 1 Lt 


T0 ne an Englih Rabbit. 
. en both Sid e 


A 701 re th 12 hi Ga f 
aud Fer it 64K RY then cut {bit ev 7 808 Fl 
lay it very thick orer ed; Maine a Tin, Ov en before 

a 1 , and © it wilt de toaſted and a any 


$ in $3 270 
- "T ; * = J 
. 150 1. 4 ＋ 7 265 ; . y 5a] Wi.» | N. al! p AD 5 7 0 4 72642 Lig! 


Or do it tus. "ol d ogg e 


'OAST the Bread and ſoak it in the Wing, it before the | 
Fire, cut your Cheeſe in very thin os, rub Butter over the 
Battom of 4 Plate, lay the Sheeſè on, pour im rw of three S 
fuls''of White Wine, cover it with another Plate, ſet it ver 
e of hot Coals for two or three Minutes, Ihen ſtir is till 
it is and well mixed. Tou may ſtir in u little. Muſtardi; 


when it is enough lay ir on the Bread, 7 en with a 0 


Shovel,” Serve it away hot. 
$1314 >. Sorrel 


* 


' * 


- 
hot. WILL) 


-2z 


made. Plain and 5. 


„ Borel" with Egg. 


IRST your Sorrel miſt be quite boile 2 well 
then Prach three Egge ſoft and thee: hard, butter your | 
well, fry ſothe three oorner Toaſts brown, lay. this Sorrel is' the 
Diſh, lay three ſoſt Eggs on it, and the hard between; ted the | 
Toaſt in and about it. Wapin with . 


et An "of Artichoke boa Ky , 
AK E chem 5 —— if dried, you muſt ly 
them in warm Water for three or four Hours, ſhifting the 

Water O er three Times; then bave ready a little Cream, and 8 

Piete bf freſff Butter, fired together one Way over the Pite ti 

it is melted, then put in a Aienokesz and when they ars hot 

_ diſh them up. 


- 
"a 
a 


To fry Antichokes. 1 4 | 
" h + Water, then f 
Prin th n nr 8 P 


over them. Or lil Red Win ian the Barr e 2 
tn ſon wieh Nate Pepper nd Sal A | . 2 


e. 1 White Fricaſey uf: Mlliroorms 
IT ob hutiddatiiontn, make them clean, pm 


hem Spoonfuls of Water, and 
threp of Mak wy ine Arc na on a quick kira al and let 
take them off, grate in a little 


„Half a Pint of thick Gees 2 
274 all together into the 
ſhake the Sauce · pan well 


ful they don't en Ton mn 
e ty ech, 


> To make ain ed Len EFT, & x 


B28 ATi > the Tolks offs Dozen Eggs. with half ithe Whites, 
-and # Quarter of a Pim of 'Yeaſt,, ſtrain them into a Niſh, 
ſeaſon with Salt and beaten 


chen make it into a high Paſte 
with Blour, lay it in a Warm [7h de Sera of an Holr 
then make it up into little Loayes and bake * 


with Butter, 
aner 


with | 


v 


UND CIS = 


put 1n a Glaſs of White Wine. Swdeeten ell "RX 


192 te Art 1 0 quien 
with Sugar, lay the Loaves in the Diſh, pour the Sauce over them, 


and throw Cage over che Diſh, LT 


« 45 1s +.» Broc * 1 J 
Bang yo hare! _ — —.—4 Bunch Gr FR Mid: 
or eight little t igs to ſtick round. T 
ASA Ht a Jeet thek, bott l bros, 2 big as er 
have it for your Diſh or Buttering-platez butter ſome thu 
Take ſix Eggs more or Jeſs as you have Occaſion, beat them we 
OO 1— a og ther War 4 2 8 9 Butter, a oe 


#45 } 12.) 


E= hes Je Pi 250 1955 
1-rou wi $ K Yor, 18. 
A, Or a Corner- -plate. | 1 _ »J — 

Ig T — [WH 

ST a bi ou have 
124 and lay it in your 8207 ſome one 8297 mo 
_ - Wiex In the 5 Tipe Yai oe Saat I © 1 hk ing] 
ay it overt 8. is makes a ide-di 4 

1 Courſe, or a Corner-plat, BY * 
210 «vat $3914 |» Brockely in. Salads, | rt Kette og 

ROCKREL is 4 prett N by way eke ee 
dle of a Table. Boil it like Atparagus ( (lalthe Beginning bf 
the Book you have an Account how to clean it) lay it in your 
Diſh, beat up Oil and Namnegar,| and a dite Salt. | wiſh with 
Stertion-buds. | | 1 
Ot boil it, anch h e:pla 
Rolls wich ir, and 


* ale Potato "HP 
AK E Potatoes, boil them, 1'them, beat them in a Mortar, 
mix them with- Yolks.of- 889 4 little 1 


besten Mae, 4 little Nurmeg, a little 
Sb jw Bf, then e Cakes, Br * 
| 


Shapes you pleaſe with Molds, fry them brown in fr 
lay them in Plates or Diſhes, mel Butter with ch and Sugar, 
| 4 Pudding 


ad pour over them. 


1 


e Poly an E. | 153 


A * 
$1 yy 


A Pudding de Phi: 158. & wins Hil 


awed it, pour Bath, Sock Juger over it. W eh 
7 
e 


to mals Potatoes like a Colla of. Val 
MAKE the Ingred gredients as before; make it up p in the Sha 

*./ a” Collar- of Veal, and with ſome ol ĩt Wale round ch 
bake it with the Balls, ſet the Collar in the Middle, Hye the Bal 
round, let ue be Half a Fint of Red Wine, 8 
to ſweeten it, the Tolle of tuo E beat up a little — 
all theſe" together for fear-of ci ling when it is thick enn 
poue'it over the Colle, This i» « pretry Difh for #\Fitſt 6X 
cond Courle. »e . 5 18 a 4 RF * 


To Broil Potutors. > eh * 
ST 'bojt them, peel them, my oe in two, raj t | 
1785 Wee den Fas ms hem in tl yok 


7 d pour melted B But fer 1 5 er * αοοο * WRY" bo. 


952 them into thin Slices'ss vie 464 1 fry t 
= W grin them in the Plate jor Diſh, pour. melted 
Sugar over + -Thele are a pretty Corner 


f 
2 191 — (11 dss o won 10400444 AMK nor 4008 . 
A 


diy dns, 168 Maſved: Potatoes. 4 7 Wt 


* 90 


Difti, 


_ bare "Sat +40 
B e em, intd a Sagge- 
Ge 1 Tot Ne 8 Qtatoes moe Rim 
. l. þ, tir them wall together, take.care they;don't 
IM to tho 6 OS n take a Quarter of a Found of Butte Fly 
in and ſerve i it up. 


16716 SO, © G1 t vt t gin 
N emrah Sale and pepper red p 
ſnelh well; add forge prated Brend; 


Pork jo Half an Hour": Browis-chem Wirh at hot Tong ad 
them up. At Ww net ot bo 2ia9lq JOY” 228A 
169 bor He The 15468 hart 22h 10 art of matii wet 


10 * — 
gatb R; 


IX it as before, e aps Paint bet 


4 
% * * 
* 1 * a , 


61 24 


a avail? ure 


+ Betered Shrimps. 


TE W'two Quart of. Shrimps in a Pint of White Wine, with 

Nutmeg, beat up eight Eggs, with a little White Wine, and 
Half a Pound of Butter ſhaking the Sauce-pan one Way all the 
Time over the Fire, till they are thick enough, lay toaſted Sip- 
Pets round a Diſh, and pour them over it, {o lerve bem up. 


fe dreſs Spich. 


Ick and waſh. your Spinach. well, put it into a Sauce-pan, 
with à little Salt, cover it cloſe, 1 hole till it is juſt 
5 throw it into a Sieve, drain all the Liquor out, and 
as much as the ity of a French Roll, add 

a Pint Cream to it, ſeaſon with Salt, Pepper, and grated 
t in a Quarter of a Pound of Butter, = ſet it a ſtew- 
Fire for a Quarter of an Hour, ſtirring it often. Cut 
| leces, about as thick as your Fi 
, lay them round on the Spinach, fick t 

Pieces of Roll in and 2. the Serve it * either for a 
Supper, or a Side-diſh at a Second Courſe. 


Stewed Spinach and Eggs. 


ICK, and waſh your Spinach clean, put it into 4 Sauce- 
= pan, with a little Salt 5 12 the Pan oſten, 
7 juſt tender, and whilſt it is green, throw it into a Sieve 
to drain, oy it into a _ * — mean Time have a Stew- 
pan of Water boili gs into Cups as you would 

85 pouch. When, che Water bot . S ie an , f ar. ſlice 
ready to take them out with, pence a 

125 4 Lol 


niſh the Diſh with Orange cut into Quarters, 

ina Cup. * 

To boil . 70” Pa you 1 not Room on the 
Fire, to do by itſelf. © 


HAVE Ton Bos, or any other Thing that ſhuts very cloſe, 
pur in your Spinach, Cover it ſo clole as no Water can get in, 

and put it into Water, or a Pot of Liquor, or any Thing you are 
boiling. It will take about an Hour if the Pot or Copper boils. 


In the ** Manner you may boil Peas without Rug 


> 


8 


P 


Aſparagus 


made Plain and Eaſy. 


Aſparagus Forsed in French Rolls. 


TAKE — Bag Rolls, take out all the.Crumb, by. Geft 
cutting a Piece of the To Prot of but he careful that 
Cruſt fra « again the ſame 8 55 58 Rolls brown in freſh 
Butter, then take a Pint of Cream, 50 Yolks of fix Eggs beat finie, 
a little Salt and Nutmeg, ſtir them well together over & flow Fire, 
till it begins to be thick. Have ready à Hundred of {mall Graſs 
boiled, then ſave Tops enough to dier che Rolls with; the reſt 
cut ſmall yo pot —_— I Hae tick Townes with them. 
Before yon ſry the Rolls, make t tha Topter 
7 the Nn * ap 2 the Piece 2 - 
f. in, that it may look as 1 it was growing, 
ty Sed. rer Courſe. „ ute — Hen u N 
512 ) to 1n;Þ x MAH 


Momo Firs T 
"Ws fi & 41 01 Gn; "Ts make. Oyſter Loaves: » q ao md 1 
RT the Prone Rolls as above, take Half 4 Pi at uf Oyſters, 
. quor, then take gur the Ovfitrs 
«< Gin a, Fork, — 8 vor 1 then, pu thetu into a Sage 
8 2 again, {with u Olaf Rite Wine, iel ecken Mace, a 
ittle grated Nutmeg, a-Quartse-of a Pond of Butter rolled in 
Flour, ſhake them well together, then put them into the Rolls; 
and theſe make à pretty Side · diſu for a Rirſt Courſe. You may 


rub in the N of two Rolls, and tols * mY en 9 


e910 1&4 vil, 180 N arſips 
Svale Zo few Fr St, 15 81 


OIL. them PDT ien ben 4772 „ut * | 
. Slices, Put T 3 rand, eopugh.;. | 
dee Pi Butter pede mw 25 little Salt, , and fhake. 


hen E oils, PRs Pay. imo PER | 
ne or a Side diſh at Supper. 


To maſh Parfnips. 1 


Vs Si tender, then fetape all the ws” 
B⁰ into a Sauce · pm, put as mah Milk or ream as will ſtew 


bn of ai LY e 0 125 W — * 38 


++ » fire Cacuthbers” © 05 mA 
RE .Cucumbers, | and lige Half 
perth ina coarle Cloth to dd ks 
dry flour ben. and * * an. in freſh Butter; then 


+005: 


2 | 


\ 
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them out with an Egg-ſlice, lay them in a Plate before the Fire, 
and have ready one Cucumber whole, cut a long Piece out of the 

Side, and ſcoop out all the Pulp; have ready fry'd Onions, peeled 
and ſliced, and fry'd brown with the ſliced Cucumber. Fill the 
whole Cucumber with the fry d Onion, ſeaſoned with Pepper and 


Salt; put on the Piece you cut out, and tye it round with a Pack- 


thread. Fry it brown, firſt flouring it, then take it out of the 
Pan and keep it hot; keep the Pan on the Fire, and with one 
Fand put in a little Flour, while with the other you ſtir it. When 
it is thick put in two or three Spoonfuls of Water, and Half a 
Pint of White or Red Wine, two Spoonfuls of Catchup, ſtir it to- 
gether, in three Blades of Mace, four Cloves, Half a Nutineg, 
à little Pepper and Salt, all beat fine together; ſtir it into the 
Sauce- pan, then throw in your Cucumbers, give them a Toſs or 
two, then lay the whole Cucumbers in the Middle, the reſt round, 
pour the Sauce over all, untye the Cucumber before you lay it in- 
to: the Diſn. Garniſh the Diſh with fry d Onions, and ſend it to 
Table hot. This is a pretty Side-diſh at a Firſt Courſe. 


To ragoo French Beans 


AEE a Quarter of a Peck of French Beans, ftring them 
| don't ſplit them, cut them in three a- croſs, lay them in Salt 
and Water, then take them out and dry them in a coarſe Cloth, 
| them brown, then pour out all the Fat, put in a Quarter of a 

Pint of hot Water, ſtir it into the Pan 550" Dna Tet it boil, 
they take a Quarter of a Pound of freſh Butter, rolled in a very 
little Flour; two ers of Catchup, one Spoonful of Muſhroom- 
; pickle, and four of White Wine, an Onion {tuck with fix Cloves, 
two or three Blades of Mace beat, Half a Nutmeg grated, a little 
Pepper and Salt; ftir it all together for a few Minutes, then throw 

in 1 Make the Pan for a Minute or two, take out the 

Onion, and pour them into your Diſh. This is a pretty Side-diſh, 
and you may garniſh with what you fancy, either pickled French 
Beans, Muſhrooms, or Sampier, or any thing elſe. 


* falbs y Ie e sd nn c * Da 
- + 16h to b Ragzoo of- Beans with. a: Forctc. 
PA GOO' them as abore, take tuo large Catrots, ſcrape bf 
boil them tender, thin'maſh them in a Pan, ſeaſon wi 
Pepper and Salt, 1 5 them with a little Piece of Butter, and the 
Tolks of two raw Eggs. Make it into what Shape you pleaſe; 
_ and baking it a Quarter of an Hour in a quick Oven will d f | 
a Tin Oven is the beſt. Lay it in the Middle of the'Difh, 
tke Ragoo round. Serve it up hot for a Firſt Courſe. 5 | 
: 2 | 2 a 


made Plain and Eajy. 197 


Or this Way Beans ragov'd with a Cabbage. 
T AK E a nice little Cabbage, about as big as a Pint Baſon ; 
when the outſide Leaves, Top, and'Stalk are cut off, half 
boil it, cut a Hole in the Middle pretty big, take what you cut 
out and chop it very fine, with a few of the boiled, a Carrot 
boiled and maſhed, and a Turnip boiled; maſh all together, put 
them into a Sauce-pan, ſeaſon them with Pepper, Salt and Nut-, 
meg, a good Piece of Butter, ſtew them a few Minutes over the 
Fire, ſtirring the Pan often. In the mean Time put the Cabbage. 
into a Sauce: pan, but take great Care it does not fall to Pieces; 
put to it four Spoonfuls of Water, two of Wine, and one of Catch- 
up, have a Spoonful of Muſhroom-pickle, a Piece of Butter rolled 
in a little Flour, a very little Pepper, cover it cloſe, and let it ſtew 
ſoftly till it is tender; then take it up carefully, and lay it in the 
Middle of the Diſh, * your maſh Roots in the Middle to fill 
it E h, and your Ragoo round it; you may add the TO, 
the Cabbage was ſtewed in, ſend it to Table hot. This will do 
for a Top, Bottom, Middle, or Side-diſn. When Beans are not 
to be had, you may cut Carrots and Turnips into little Slices and 
_ fry them; the Carrots in little round Slices, the Turnips in long 
Pieces about two Inches long, and as thick as one's Finger, ar 
toſs them up in the Ragoo, (HE 


Beans ragoo'd with Parſnips. _ 

TF ALE two large Parinips, ſcrape them clean, and boil them 

in Water; when tender take them up, ſcrape all the Soft into 

a Sauce-pan, add to them four Spoonfuls of Cream, aPiece of . 
Butter as big as a Hen's Egg, chop them in the Sauce-pan, well z 
and when they are quite thick, heap them up in the Middle of 
the Diſh, and the Ragao round. | | 


Beans ragoo d with Potatoes. * 


B OIL two Pounds of Potatoes ſoft, then peel them, put them 
D into a Sauce-pan, put to them Half a Pint of Milk, ſtir them 
about, and a little Salt; then ſtir in a Quarter of a Pound of But- 
ter, keep ſtirring all the Time till it is ſo thick, that you can't 
ſtir the Spoon in it hardly for Stiffneſs, then put it into a Half 
penny Welch Diſh, firſt buttering the Diſh. Heap them as high 


as they will lye, flour them, pour a little melted Butter over it, 
and then a few Crumbs of Bread. Set it into a Tin Oven before 
the Fir, and when brown, lay it in the Middle of the Diſh, (take 
1 | 
. EL 


Tue Art of Cookery, 
Care you don't maſh it) oy your Ragoo round i * and ſend 


225 Table! hot. 
WW 4asn and make a Bunch of Sellery very clean, cut it in 
| Pieces about two Inches long, put them into a+ Stew-pan, 
with juſt as much Water as will cover it, tye three or four Blades 
| Of Mace, two or three Cloves, about twenty Corns of whole Pep- 
per in a Muſlin Rag looſe, put it into the Stew-pan, a little Onion, 

a little Bundle of Sweet Herbs, cover it cloſe, and let it ſtew ſoftly | 
till tender; then take out the Spice, Onion, and Sweet Herbs, put 
in Half an Ounce of Truffles and Morels, two Spoonfuls of Carch-- 
up, a Gill of Red Wine, a Piece of Butter as big as an Egg rolled 
in Flour, fix farthing French Rolls, ſeaſon with Salt to your Palate, 
4 it all 1 cover it cloſe, and let it ſtew till the 8 Sauce is 
3 Take care that your Rolls don't break, ſhake 
when it is enough, diſh it up and garniſh with 
hr The Yolks of fix hard Eggs, or more, put in with the 

_ will make it a fine Diſh ; this for a Firſt Courſe. 
ou would have it white, put in White Wine inſtead of Red, 


and Home Cream, for a Second 


To ras 800 Muſhrooms. 


2 and ſcrape the = put a Quart into a Sauce-pan, a 
_ Salt, ſet them on a quick Fire, let them boil up, 
them off, put to them a Gill of Red Wine, a Quarter of 

of Bu Butter rolled in à little Fl our, a little \ , 4 little 

cs; ſet it on the Fire Ht fr 860 a8 then; wh . 
thick — ang 0 N the Yolks of fix Eggs hot, and boiled 
it 5 the Middle of your Diſh, wil poli 
. ee with broiled q aft; 


DiE OL 170} a _ 2 
A brei) Diſh of 1 Bret wog 196 U 
5025 Gre s hard; them, And out 1 in n Slices, 


198 


To ragoo Sellery. 


9 7 of a Pound of Butter fo W ee then 
40 It und fry them quick: Half 4 xarter. ot an H dur 
„I You muſt Were not to break 2 throw 


er t poke Salt and Nutmeg, lay them in your Diſh 
1 8 1 "pour" out all the Fat, ale in 2) je & Flo ur,” ha 
ale y tue Shallots-cur fimall ; chrow them Pan, Pour 
i er of a Pint of White Wine, a little IM wh Lembn x 
ittle Piece of Butter rolled in Flour. Stir all together ri 


1 by thick; j © 5855 have not Sauce enough, put in a lle more 
Wine, 


wh; 
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Wine, toaſt ſome thin Slices of Bread cut three corner Ways, and 


lay round your Diſh, pour the Sauce all over, and ſend it to Table 
hot, You may put Sweet Oil on the Toaſt if it be agredable, 


Eggs a la Tripe. 


301 your Eggs hard, take off the Shells and cut them L 
ways in four arters, put a little * into a Stew - pan, let 

it welt” ſhake in a little E we, it wit Spooh, then = iu 
your E. s, throw a little grated N TN all over, a little 8; „4 
ood deal of ſhred Parſley, ſhake your Pan round, pour in a lies 

ream, toſs the Pan round carefully, that you don't break the 

Eggs. When your Sauce is thick and fine, take up your Eggs, 
pour hh tine all over ay and garniſh with Lemom 

* 


A Fricaſey of Eggs. 


| Bou eight Eggs hard, take off the Shells, cut eg ims Qua 
T ters, have ready Half a Pint of Gram, ad 4 Ag of 


. 


Pound of freſh Putter; ſtir it together over the Fire, till it 


thick and ſmooth, lay the Exgs | in your Diſh, and pout the Sance 
all over. Garniſh with the hatd Yolks of ches Eggs cur in two, 


and lay round the Edge of the Diſh. 


A Ragoo of Eggs. 
hard, take off the Shells, and with à lite 
ly cut the White a-crols long Ways, ſo tifar 
the Wu may be in two Halves, and the Tolk whole. Be care- 
ful neither to break the Whites nor Yolks, take a"Qyarter of 4 
Pint of pickled Muſhrooms har bor Four Half an Ouno of 
Truffles and ways boijed in three or of- Water, 
ſave the Water, and chop the Pede and * ſmall, boat 
a little Parſley, chop it fine, mix them together with the Truſſie 
Water you ſaved, grate a little Nutmeg in, a little beaten Mace, 
put it — a Sauce-pan with three of Water, a Gill of 
j Kea Wine, one'! of Catchup,-a Piece ot a8 Wl 
- Jorge Walnut, rolled in * ·&Ä[» io all 'tagether,, a Bl. 
m e wen Ne pet ready y Eggs, By the Yo olks and Whi 
in Order in ar Dh, the Allow Parts of the 41 1 R 
that they thay de Ke take ſome Crumbs of Bread, and 1 WO 
brown oF Wiſp, "as you do for-Larks, with which | fill up te 
Whites of the few as high as they will — 
Sauce all over, and' garni ſti with fry d Cram * . This is 
A yery WO Looney. Diſh, pom rn . F W 
9. UND SEG 1 Ya , 0 


ii Fi 
EI 76 7 


B FOE 


;"then pour in our 
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To broil Eggs. 
CUT a Toaſt round a Quartern'Loaf, toaſt it brown, lay it on 
your Diſh, butter it, and very carefully break fix or eight 
Eggs on the Toaſt, and take a red-hot Shovel and hold over 
them. When they are done, ſqueeze a S$2vi//e Orange over them, 
rate a little Nutmeg over it, and ſerve it up for a Side-plate. 
Or you may poach your Eggs, and lay them on the Toaſt ; or 
toaſt your Toaſts criſp, and pour a little boiling Water over it, 
leaſon it with a little Salt, and then lay your poached Eggs on it. 


Do areſ5 Eggs with Bread. 
FAKE a Penny-Loaf, ſoak it in a Quart of hot Milk for two 
<= Hours, or till the Bread is ſoft, then ſtrain it through a coarle 
| Steve, put to it two Spoonfuls of Orange flower Water, or Role 
Mater, ſweeten it, grate in a little Nutmeg, take a little Diſh, 
butter the Bottom of it, break in as many Eggs as will cover the 
Bottom of the Diſh, pour in the Bread and Milk, ſet it in a Tin 
Oven before the Fire, and Half an Hour will bake it; or it will 
do on a Chaffing-diſh of Coals. Cover it cloſe before the Fire, or 
bake it in a ſlow Oven. 


To farce Eggs. 
GET a Couple of Cabbage-lettuces, ſcald them with a few 
Muſhrooms, Parſley, Sorrel and Chervil; then chop them 
very {mall with the Yolks of hard Eggs, ſeaſoned with Salt and 
Nutmeg, then ſtew them in Butter; and when they are enough, 
Put ina little Cream, then pour them into the Bottom of a Diſh. 
ake the Whites and chop them very fine, with Parſley, Nutmeg 
and Salt, lay this round the Brim of the Diſh, and rum a red-hot 
Fire:ſhovel over it, to brown it. | 
2 Eggs with Lettuce. 
CALD ſome Cabbage lettuce in fair Water, ſqueeze them well, 
D then flice them, and toſs them up in a Sauce-pan, with a Piece 
of Butter, ſeaſon ther with Pepper, Salt, and a little Nutmeg. 
Let them ſtew Half an Hour; chop them well together, when they 
are provgh, lay them In you Dith, fry ſome Eggs nicely in But- 
ter, and lay on them, Garniſh with Seville Orange. 
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To fry Eggs as round as Balls. Mb With, 


H AVING a deep Frying-pan, and three Pints of clarified Bat. 
ter, heat it as hot as for Fritters, and ſtir it with a Stick, till 
it runs round like a Whirl- pool; then break an into the Mid- ; 
dle, and turn it round with your Stick, till it be as hard As 2 
poached Egg, the whirling and of the Butter will make it 48 
ny as a Ball, then take it up with a Slice, and put it in a Diſk 
before the Fire; they will keep hot Half an Hour'and yet be ſoft; 
ſo you may do as many as you pleaſe. You may ſerve theſe with . 
what you pleale, n better than ſtewed Ab and . 


with Orange. 


To make 4 an Egg as ory as Twas: 


P ART the Yolks from the Whites, ſtrain them both. ; 

I through a Sieve, tye the Yolks up in a Bladder-in the Form 
of a Ball; boil them hard, then put this Ball into another Bladder, 
and the "Whites round it; tye it up oval Faſhion, - and boil it. h 
IT'dbeſe are uſed for ads. This is very pretty for a Ra- 
goo, boil five or fix Yolks fogether, and lay in 4. Middle of the. 
— of Eggs; and 10 you r make them of og Size "ou 
Ps 2 


To make a Grand Dit 4 Tank” 


Ou muſt break as: many Eggs as the Yolks will m2 Pine. 3 
Baſon, the Whites by r ves, tye the Tolks by themſelyes. 3 
in a. Bladder round; boil them hard, rhen- have 4 wooden Bol 
9. my hold a Quart, made like two Butter-diſhes, but in te 
Egg; with a Hole through one at the'Top.. Tod ae 2 - 4 
to ere whe you boil the 'Yolks'to run a Tackthread th 2 
3 1 gout. When the Yo 
boiled hard, put it into the Bowl-diſh; but be. careful to heh 10 | 
ſo as to be in the Middle. The String being drawn rough = - 
Hole, then clap the two Bowls together and 0 de tight; | 
with a ſine Tünnel pour in the Whites.throu evi for 
the _ cloſe, and bail end it will. 


chanſon and — Whites b e divide 
to two, and boił them im Hladders the Shape 01 1 an the 
they are boiled hard, cut one i two longways, and'one 4 
— with a ſine ſharp Knife cut out ſome of the Sh in the 
Middle; lay the great 868 in the ä the two lang Halves 
— on 


10 Neur. Coabary 
e euch Sidbp with the hoYow!Part uppermoſt) and The hu dr od 
flat between. Take an e e = them 


very ſmall, boil t If r t1]] they are tender, 
«4 hope! a 330 W ee picked and waſhed, 
0 pur vt into 2 'Tratfies-dnd/Mordds) Let! 925 

Doi pry La litils beaten a lisile beatn 

yo 2 ickted-Muſhecomegbopps 
ME in ee chen chop thern and m 

ieh the thicken it with 

Alke . Gr Sadcet pan round till q 
: L. X. fill the round Whites, turn the down in, and fill 
long nes j what Genie Are ub put ipta the Sancef pan. 
Take a: Ping of Cream, a Quarrer of a Pound of Batter, be gther 
four YoJks beat fine, a Gill ef White Wine la Gill o pi led 
Muſhrooms, a 4 beaten Mace, and a little Nutmeg; * all 
and ſtir all 2 toge- 
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Ane. ail wurteln | 
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1 litele 
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boil them 
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fill the Rim of Diſh. They are without 
e r e e 1 and hal 


As Amulet of Beans 


BLANC your your Beans, and fry them in ſweet Butter, with 4 
little Parſley, pour out the. Butter, and pour in ſome Cream.” 
Let it fimmer, ſhaking your Pan; ſeaſon with 20 Sal and. 
Nutmeg, thicken with three or four Yolks of E her a 
Piat — — thickened with Dilh, and 2 s, ſealot 
with a alt, it in your our | Beang 0g th 
Amulet, dd id up 180 27 
The oY you may drefs — pinch [Sen 228 
Aſparagus, Artichoke- nac tre c. 
ing * cut into {mall Pieces, is or bel i X 


. y. 


TAKE two Quarts of Beans, blanch, and beat them very, fins; 

in a Mortar; ſeaſon with Pepper, Salt and Mace, chen put in 
the Yolks of fix Eggs, and a Quarter of a Pound of Butter, a Pine 
of Cream, Half a Pint of Sack, and ſweeten to your Palates. Soak 
four Naples Biſcuits in Half a Pint of Milk, mix them with the _ 
other Ingredients. Dro cnc of ph] 
about it. — with Seviie Orange, | | 


To e e Winer nr: 


AKE twelve beat them very well, Half a Manchet 
T d, and ag her a CN or Half a Penny Roll, 

a Pint of fair Water. Colour it with Juice of Spinach, and 
one ſmall Spri prig, of Tanky vagt tags hers, it with Sugar to 
your Palate, a little Salt, a nal N grated, two or. three 
8 of Rois · water, put it into a Stoll x pe alone Way, : 
and let it thicken like a it, or you, 
may e put it e. K and lay 
over it; when one enough; turn it wich the Diſh, and flip 
the other Side into the 24. When that is done, ſet it into a, 


MNaſſereau, and throw Spgar all over, and garniſh with Orange 


Peas Francoiſe. 


AK Ea Ou of ſhelled Peas, cut a1 1 
two middimg ener ial and ro an f. pant 2 Lettuces 
cut {mall; put them into a Sauce with Half a-Piat of Water, 
leafon them with. & little Salt, * : beaten Pepper, — 
eu 


8 


— 


i rt 4 3 
* Mace, and WE < 1 4 825 clole, nd | 0 


aner of an Ho of « dot freth 
Batter rolled in a li 2 Nek, 2 Spoonful of Catchup, little 
Piece of burnt Butter as big us a Nitmeg, cover them cloſe, and 
Et it ſimmer ſoftly an Hour, often ſhaking the Pan. "When it ts 
enough, ſerve it Up for a Side-diſh. 0, go 
For an Alteration, you may ſtew-the' b lee a be Pikah 
take a ſmull Cabbage · lettuce, and Half boil it, then drain it, cut 
the Stalk flat at the Bottom, ſo that it will ſtand firm in the Diſh, 
and. with a Knife very carefully cut out the Middle, xing he 
vutfide Leaves whole. Put what you cut out into à Sauce pin, 
chop it, and put a Piece of Butter, a little Pepper, Salt and Nut- 
weg, the Tolk of a hard Egg chopped, a few Crumbs of 1 
mix all together, and when it is hot fill your Cabbage, pu 
Butter into a Stew-pan, tye your Cabbage, and 275 it till you ba ck | 
it is enough; then take it up, ir e ET 
ents; Peas into your Diſt, ſet t Cg age in - 
dle, and have ready four Attichdke-ortoms fry'd 185 it 
and laid round the Diſh.” This will do for a 59 Diſh.” 02 


wach Wale 


eee 8 Peas with bs hors i 3 5 | 
ar as ou 


2 little TER chop- 


fine, a Quarter. 60% f. a alk of boilin Nas, Cover them dels, 
* them ſtew very ſoftly Half an Hour, then pour in a Quar- 
— a Pint of good Cream. ; Give 1 it one boil, 0 ſerve it up 
for a Side-plate 4% Win 
pr nds FF . 75 1 iT 


„ 4 Parce Meagre. Cabtege, q 


Th, a 7 Rows Cabbage, , as ig as the Biitohn of 5 a 
4 al let it 55 five, Minutes in Water, then drain it, cut 
che Stalk fi far ts fan in the Din th att y open the Leaves, 
print Inſide, lea vin vtfide Leaves Whole. Chop 

w at yon takte out very fine; rake the Fleſh of two or three Floun- 
ders, — Plaiſe, clean from the Bone; chop it with the Cabbage 
and the — 11 Whites of four hard Eggs, a Handful of pi picked 


Hacks 1108 th ort t f 
ox fy e op wk "he Yall of an Beg I or 
x Combe 12 q 


to 
a vp 27585 f Sauce-pan, © i ine, ogner, 1.9 A wp 
Quarter of a und of Burr tol A. 1 a little Flag th Toll got 


ie Plain ja 


Da! 19 ISLL 12 . "bas ., | 
S han 855 ith. 1 99 1 855 
9 7 20g Mach y wa Kal Rag 7 ed ee of, Truffles 
rels, a Spgontul of Catchup, a few pie — — 
at cloſe, and let it ſimmer àn Hour. Poo it is not enough, 
you muſt do it longer. When it i dope: lay. 1 it in your Diſh, 
 tye- it, and pour the Sauce over...” ln A 101 
% en ih med “ Ul 4 dd Nag! 111 


al ech at man 17 7⁰ Farce S 1 10 211 


T CAKE 63) < \Cacupbers, 924 piece off the Top, and and K90p 
ont 10 th Fg take a large white n A 1 ar 
gs Pete Lent op. it fine, cut à lar ns 

25 and pick Jed Muſhrgoms f. 


che e mul with Pep pper, 
our. ike and put on t b 0 
oo fx them in Butter of a 1 85 Toy Es 
Mend, ES, Take a Quarter of a Pint of | 
arter of a 11 boilj ng Water, a {mall Onion ch 55 
p little Pepper and Salt, a Pies of Butter as big as a RF nut ro 
ed in N when the Cucumbers are enough, lay them in your 
Diſh, pour the Fat out of the Pan, and pour in this Sauce, let it 
beil, and have. ready two Tolks of Eggs beat fine, mixed 
two or three Spoon fade of the Sapce, then turn them! into the : 
det them bei oc keeping it ſtirring all the Time, untye the Strings 


and ur che Sauce over, e it r iH. Garmſh 
wh de Tops: A; c 4 . en $291 


15.00 82 109 1807 14 15 


1 t1 JaTl 1 fails * }-L $441 © 


d 1 7121 ar 1 0 / t K Seb 9 10 11 g 40 Wt | 


= 93 AE IT 18 * 


AKE fix large Cucumbers, ſlice them; take fix large Onions, 
peel and * in thin links, fry them both brown, then 


d 
ones poo het Ve pet 9 eE 
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W's in ropeetier Flow 1110 f Sw 18 5 


Batter, 


206: E 
Diſh, and . an INNS eng fat ver 


eM ni mes: 3859 bas lot, 8 


* . 1 liod Ser iſh © Cream. 
WASH and clin fix. or 
15 MLL Inches long beth them tender, po ur away 
Water, and take the Yolks 7 four Eggs beat oo Halt a — 


dee while, e Eda, Ane up 


WL 2q NC J msd:! 90er do bod nyt 4 


1 
Tes 


Hs H agi 1620 aut 


Fart 
ate one whole, and pull che other to Places ;/ take Halt 
; 2 Font Mes ce ra two e of Wat Note Duſt ber! 


c 


bur. * 


ag ni 9511 a 107 


„ and melt the Butter in a Stew. pan; chen put ii the Whole 
| * is Ae 5 ghe lay the Aale it with — . 
lay the two * 
W The is 10 110 1 BY FU; wide, 4; pM 
= = | To make an Oatmeal Pu P addi 
Tur in of fine Oitme ime, boil it inthe 5 
1 Milk * F till it is as gk 15 
— e If a Pound Ws Butt fn | 
thy n e i, lay 1 = 
1 Pang, 5 CHEATS 
| wes: 45 nu! R's few Gt 3/1290 {ts val bas g- A * 8 
of nn of P 
hay . * 
pt 155 5 ens 


ifower cut in two, and the bt her eon Hie and fry it till⸗ 
0 a omni u . 90 noted 
AS & then, ds: 
A0 gol 70 is 41 I 11 2 5: Fudd 
0 ipe, Westen a 2 
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11 esl Hg Ma 18411 185 3 
05 hi * 775 ' 4 ' Cailifloiers rd. Foes Det P 978 tl! 
. ue fine Cawli ftawers; boil hem in Milk and\Wately'r | 
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| vat ie 
Bou. two Pound of Pong | boil and beat chem an a Mörkar 


fine, Lage «; in Half a ove. ing) + boil it Half an | 
Ss It, wit a Gle 


Hour e, 
the, cee Gao ig nr I 
Fon MUSH oof 4 oned wot 36 236 fl At bac Hd 
5799 ak ' a Third 1 Potatoe Pale 745 


TAKE 'two Pound of white Potatoes, boil them fo 

beat them in a Mortar, 0 Ne brough a 
they are quite fine; then mix in H * prod of: fog 
melted}/ ehen ain 
{tir them in, and Half a Pound! of d 
Half a Pint af Sack, ſtir it well 
1 1 „undl ſtir in oo — n 
ay all over your „and round Bages, in | 
N ee e ee, A N — 2 vi9v 8 10 n 
Ir in. Half x Pound of Curranits, e 
e Citron and Orange peel Cern 
de you pat ie in the Oven. | 


KC Dogs 93 an Grange Þ In ud oY ” | 
12 e Nh ; 1 * | 


Ited Butter 
in Haff a Pound 


| s Bi - I 
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4 thin Pal _—_ 


2 * lake bows og bak 
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| 2 | 2613. 1 SQ. 1 yl has e it 4 Ts 
pie b919} uy! make 4 "Third © Orange Pudding. et bas 


you muſt take two large Seyille Oranges, and grate off the 


Mater and let them Foil till they are Ade" Shit N 
or four Times to take out —— when "they ire ten- 
cut them open and take away the Seeds and Strings, ane 
? * other — in a Mortar, with Half a Pound of Sugar, till it 
2 Paſte 3 then put to it the Yolks of fix Eggs Ares or four boon 
fals of chick Cream, Half a Naples Biſcuit grated,” fix the 810. 
gether, and melt a Pound of freſh Butter Very ik. and ſtir it 
well in. When it is cold, 5 a little thin Puff paſte about Ap 


Bottom and Rim of your Di pour in the Ingredients, and bake 
e ny hon Hed, 4 ts brad . H TA 


| — 1108 
4 "Ot To. Hale 4 Hurib Orange Pud Pudd 


4243 4109 


O muſt take the outfide'Rind'of three War Bi geg, bo 

ms ſeveral Waters till they are'tender, then poùi ang i 
ina Mora - ontar, with three Quarters of a Pound of 89 Sugar; hey 1 
4 Po 1 


Rind as far as the ee then ut your Ar in Jay 


und of Sweet Almonds; beat them very be with 
water to keep them from oiling, then beat Bent Fi Eggs, but 
Whites, a Pound of freſk Butter; and beat all theſe 12 105 ti 
18 light and 22 then lay à thin Tuff: paſte all ee 
| l inthe Ingredients.” "Bake it with your Tarts, * NT: 


To male 4 Leinon Pudding. 


| * RAT E the outſide Rind of two clear Leinons heh" 


> Maples Biſcuits, and mix with the) griced Feel, and add t 
- three Quarters of a Pound of white „twelee Volks of E 


K Cream; mix all well ] together, lay 5 


1 Io TT SABIN DN, 
1 * \ * N 8 N 
, N 15 Va 97 2 15 93 1107 $41 . n_ * 
£ £3}, f 50 1. 0 | 


ung.. 


FIVE, 1 75 a pound of. Sweet Alraonllsb e 


92 


Rag pat War: t — them and pound chen im aMarMe 


L 7 — net e Seck e 2. ber gte We A 
three Quarters gf a Pound of melted Butter, beat eight EEgE, unt 
mix than winks Poa of Sper max welt 4 N 
ig of a Pound of Sugar well-together, 


mae u 


thin 
4 | F 


—_—  — r -- 


'hites, three Quarters 4 Pound of meſted r, 


Orange-flower Water, and two f 


utmeg! 


929 


* N 


* 
4 


* 


„ f 4 8 — 


1 — KAT 2 Pound: of LY Alindd3s as Linas pom 


ge N It will take Half m Hour's boiling.” en 


urrants NE. wa 
fuls'of Sack, and two. of Roſe-water, mix a 


ten et . Aw AS won XX Io SIE wt 


Puff- ſte, and la al the ih, t edients 

ay Enibbud 991 lore he Di * wr & wad 
2 $904k aw? _—_ n ee 

„ No 93618 Os "Poll an Almond. Pudding. * 


25 bm A 
ble, with 
s of, Roſeawater,' and à Gill of Bark b 
Me mix in Half a Pound of freſh! Batter melted: with fü 
To ks of Fees and two W hites, a Quart of Cream; a 'of 4 
1 of Sugar, Half a Nutmeg, grated, one Spoonfulf of Flour; : 
hree Spoonfuls, of Crumbs ot. 6 hits -Bread ; mix alt wed! 


Þ fn hel | 


1 . 220 1 wok 2 Sagoe Pudding: 04 5 
Fa Half a Pound of. Sagoe be wiſhed well-in fie orfoury 
ot Waters, t ut t it a uaxt qt new Mi tand 
boil gen Tiers. ſtir 10 Ny, Ny DER is apt to bum, 
© n a Stick. of. Gans when you ſet it on the Hire; whan'jt | 
$ Re Fe #, 0864, 1 fore. you — So — ſt ir in — — 
of "fre! 1 Fines nd jw into a Pang 
e of 905 Wh hitgs,. ab. Sack j Riv All t 
ther, and {weeten to. your at in a Quarter of-a —3 | 
ned and 2 andi juſt you _ in two Spoons: 
together,” lay a” 
Puff paſts over, a DiJli, pour in the. Ingredients, ac bake: it," 0 


J nate 4 Miller Pudding. 


W get Hat a Pound of- Millet, Seed: id Aer iniJ: I 37 
ed and picked clean, put to * 4 PO 981 8 By 
Nutmeg. grated, and thre its of Dk Wo 2 ä 
; ee New e brenk: Hulf x Pound of ff 105 . 
gie he We ith and babe ge. . 15 off 46 ⁰⁹⅛mm 3h 
-v0H nA * It A1 | 1652 a l ; 


To make a Sa N 4 


ſt- , and == 4 
L Eno ade = 4 
tne | 


and: beat up. niue R 


Reed hear up ei To e ont H 
23 che Eggs'with; Ha real {Wy PA 
Bread and Carrot Half a Pon df freſhly Suter e a, Half 
Pint of Sack, and three Spoonfuls of e flocher Ware, 1 Nutz 
Frated. Sweeten tu yotr Palate. Mix All well re * 75 
5 52 thin enough ſſir in u ligle hew Milk bf "Let" 


be of a moderate Thickneſs, lag a Puff paſte al one the 
In, 


wo, 


4 l 
2.4% 
* 8% 


Ha 
ent ns 


3 12 e pr" + Baie Burley Pudding; | 


The Art of Cookery, 


= 


en tents. Bake it will take an Ho 
Kg 11 75 a = 


u may eli, but then ou uſt melt Butter, 
pt in i Vis ee e SID * 2 88 


wi He! | Fs 28 | 
S ily of $381 "A "Fecond Carrot Pudding [ 
— Eoaves, pare off the Chut, fouk th 44 N. 
ei boiling Milk, let it ſtand till it is cold, then 5 
es rr well beat, 
1 PR 


line Nutmeg, and ſwesten to your Taſte. Cover your Diſ with 


Ns ppt Soni and balcs it an Hour. 


To mals a Cowſlip Pudding 


VINO got tlie Flowers of a Peck of Conflips/ e 
them ſmall, and pound them {mal}, with Half a Pound of 
guard and three Pinto of Cream; boil them a 
off the Pire, and beat up ſixteen Eggs, with 
allinle. Cream, and a 1 Koſe Water, - Sweeten to your Palate. 
M i all well together, butter- a Diſh and pour it in. oor 4 
and when it is enough, throw fine- Sugar over, and ſerve it up. 
Nre, New Milk will do in * theſe ent. when you 


no Cream, {4 20% 3 API 7 | y 
* * - 7 d > I ig \ 1 
. 4 * — 1 


Je A 1D uinces very beg, thery 
off CALD vo ou Quin it with Sugar ve 75 

„and a little Cinnamon. To a Pint of Cream, you maſt 5 
Iree or four Yolks of Eggs, and Air it imo your! inces, till they 
are of a good Thickneſs, It muſt be pretty thick. So you may 
do N or white — Batter Wars * it in, 


195 
thr | 


BT 4 Pound of Heard Berks waſh it clean, pu meh 
Rt A ECL K 
a 1 « it into a dee wi 
brown Bread take it 9 wry; 1 up nE 


* will wanne 


. « 4+ 4 * . ,- f 


ell ak S363 | 10 * 3 ale 2 1 e wo, has 3 


fine, grate a Nutmeg, butter 


hs * 


bn al 5 mok my 1 0 10 1 AAS * any 
UT to a ell beaten; Half tles 
P 2 {1 men? SAO fige- Homer Ver — : 
- oh oh Breck Le — e 2 
hutfen —— — — 


. be:[2m — * 29) 1% Hn⁰¹,ð¹j＋⁊ 2 io ens, Se ese 
F way 97 G51gw? bas gents 1M ghnil 


10H 1 1 2 = 


PALE wx my Brice rare gil take out 
18 Js into — — oh or Por Spe 
lot anch thiek; che * 


5 Very — e 

d Hr a uürter of — + Pain — 

aw the quice tree Lemos? this Peel of rwo;Lomohdcy 
aiMortar, the LolksoP eig he | 


2 ay belw-at, ; in a ſlatk Oben then at dN 

throw: ver a httle ne Sugar. | Lou may bake it i Ruff. paſt 

you 15 gen dn and fRagas 21 1¹ r 
998d ug gad eg oiogs is ni ob HAN well. «20A. __ 


To male an Italian Pudding. 5 Fore = * 


arif . b 
ooo men i 


Bottpni:of th Di 
KHalf.ga Houedfc 400 40 gat 


dem BOY eh . ne ad Hum 11 aid boog s 10 918 He 
1 11 1004 au uu 4 Nice 912 ea2021qA ob 


I. ng of a Poind of Rice, put u ine Src 8 
ee 
into By t rter of ad of 


With Half-che 
9850 er Kt 4D; Jand pour it im ſong, ages 


ou may 5 a p. alte f firff all ovet the Wie de e f 
ing few C Agen and Ar if you chule 1 {et 4 


9 4 
* 2 9 - 1 
Þ od 
: 
. *. - — nd : 

\ ; 2 8 3 99 
* | 1 

. * £ _ W 

—- by. "> 5 0 

, 4 . 
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A , 1 _ + Al. Me 
l - ey whey + 9 K LS 2 a af 1 - - 
* * 8 7 x 
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= 4 OP Rice Padding . 
Gern Half a Pound of Rice, put to it three Ouarts of Milk, 
ſtir in Half a Pound of Sugar, grate a {mall ages bn "ax 
in Half a Pound of freſh Butter; butter a Diſh and pour it 
2 and bake it. Lou may add a Quarter of a 8 
toe If you boil the Rice and Milk, and then ſtir in rhe 
88. . 


3 


. 
TP 
: 


- 


A Third Rice Pudding. | A 
EF: AKE he Bloor. of: Rice, fix Ounces Quart of 
: ED n Ag TIN the 


Le Quan of x Pond of Sugars hen in E 


2nd Ai all we — — un; -paſte at enen of 
Your or Dild, p pou 226//and-bake it} 77 87 WIT eee a8 


T7570 50d a Cuſtard pF 


AKE a Pint of Cream, out of which two-or three . 
WES a Spoonful e ang ſet the reſt 
1 


1h; When it is boiled take it off, and ſtir. in the cold Cream 
Lage when it is cool, beat up five Folks and too 
of Bags, and fir ia le Sa ſome Nutmeg, and 


* 


wi e 7 it in, rye a Cloth over it, and boil it Half 
hen it is enough, untye the Cloth, turn as: Fading 
L your Diſh, and pour melted over it. 


- To make a Flour dau "4 


Mart of Milk, beat u 5 but t 
mix with them a arr of a 7+ of N ſtir 
2 FER, poonfuls of beat it well together, boil 
bitter 3 . Sp ard of Ales pour the, Water 
. Ss, blanch the Almonds, and beat them fine in 4 
ar; then mix 9470 py . Half a large Nu 1 
K r the reſto the MY „ flour 3 
. Hour, pour melted Butter oper 
Sf you * 1 > throu all over. Obſerve always 19 b ei 
Vater boils before you put them into the Pot, 
„ they are boiled, a Pan of clean cold Water, 


v; * 1 * J 
p ol ” . ods d - 


\ r 
„ 
by * 


10 * 


1 Y» 


Faxes poop) of Sack, ſwesten to your Palate; butter a 


* Plan wit EA. 13 


falt give your in, Gab. * the Cloth, and it 
will turn out, vie eres 10 the Coch. err NA 
4 . 14 554 3 1 4 4 


Ty 7 att 4 Ritter Padhag, 


Ter a Quart of Milk, beat 2 5 2 the Whit 
mix as above fix Spoonfuls of Flour 
e then mis ali te > an bl 
Hour and Quarter, End Meth? n ie You ma me 
eight ase if you ny for Ded 92 Half a oy 08 
Pruens, or C urrants. „ 


J mite 4 Batter Pudding withiut Ex T 


T2 of, Milk, mix fix Spoonfuls of Flour, wvitha 
little of L 
Tincture of 


poonfuls of beaten Ginger 
——— and boil it an How. Lee 
| as you think proper. 1, +50 AAAS 


To mals 4 Grateful Pudding. 


TEE. Pound of fine Flour, and a Pound of wh. Killa © 

grated, take erght Eggs, but'Half che Whites, beat them up, - 
an with them a Pint of new Milk, then ſtir in the Bread and 
Flour; à Pound of Raiſins ſtoned, 'a Pound of Cort 2 
Pound of Sugar, a little beaten Ginger, mix all well 
eicher bake ot bot it. N will take three Quatters e 10 a, 
baking. Put Cream in inſtend of Milk, 7 55 bave it, "REN be - 
an icon to the Funding 


er ANTE "ne ** . G1 wy 


UT of all the Craft of a Penn y white Loaf, and flice it this - 
into a Quart of bew Milk, ſet it over a Chifing diſh of Coats, 

till the Bread, has ſoaked up. all % Milk, then 5 in a Piece * 
Sweet Butter, ſtir it round, let it ſtand tilt cold; br you may bolt 
our Milk, and pour over, your Bread, and cover it a» dofe; does - 
all as well; then take the Yolks of fix Eggs, the Whites of the, 
and beat ther, vp, with a little 2 and 2 a les 
Hal and Sugar, if 10. ae ts mix HOP well e , 9 os 

e,, n = 

V A > Wet hf 
n blos Sele 46 nel 


* 
* 


70 make a Bread Pudding. 1 


& 
. 
Y > . 


* 2 


2 | 


in two or three Spoonfuls of White Wine or Sack, give it a both 


245 : « * Ww41 ” 


to 09 ont e Ie  ISYO 31 - #93 22 HE! 
ad 2” 1 * 
4 HARE AN braun DI | 


Se LEES 
75 9 


5 fe melted Butter, and beat up the Lolks and Whites: of t 


ARE the Crumb of a Penny-loaf,/ 4s much Flour, of 7 


—_—  «T 3 of Ginger, Half a Pound of Raiſins ſtoned, 

& Found of Cu 

the Bread and Flour, Ginger, Salt and Sugar, then the Egge, and 

as, much Milk as will. make it like a good Batter, then the Fruit, 
butter the Diſh, pour it in and bake. it, 17164 3904 en als 


+ Mi W # * 
-- 


—_ af | C\ 
The Ars of Cookery," 

To make "fine Bread Pudding. 
TEA the Crumb of a ſtale Penny-Joaf, cit ft thin, a 
of Cream, ſet it over a ſlow Fire till it is ſealding hot, ther 
let it ſtand till it is cold, beat up the Bread and Cream well toge- 
thery (grate in ſome Nutmeg, take twelve bitter Almonds, bofl 
them in two Spoonfuls of Water, pour the Water ro the Cream, 

ftir it in with a little Salt, ſweeten it to your Palate, blanch 
Almonds, and beat them in'a Mortar, with two Spoonfuls bf 
Roſe'or Orauge flower Water, till they are à fine Paſte; then in 
them by degrees with the Cream, till they are well mixed in the 
Cream; then take the Yolks of eight Eggs, the Whites of but 


WF 


' four, beat them well, and mix them with your Cream ; then mix 


all well together, A Wooden Diſh is beſt to boil it in; but 
2 it in a Cloth, be ſure to dip it in the hot Water; 
it well, tye it looſe, and boil it Half an Hour. Be ſure the 
ater boils when you put it in, and keeps boiling all the Time. 
ben it is enough, turn it into your Diſh, melt Butter, and put 


and pour it over your Pudding; then ſtrew a good deal of fine 


Bugar all over the Pudding and Diſh, and: ſend it to Table hot, 
New Milk will do, when, you cannot get Cream; you may for 


- 
* 
* 


Change put in a feu Currarts. | nw 
| bi Lit | un- u bas 
idding. «iT 

AKE two Halfpenny Rolls, lice them thin, Cruſt and all 

. e BY of new Milk boiling hot, cover them 
cloſe, let it ſtand fome Hours to ſaak ; then beat-it. well wit 


5, beat all together well, with a little Salt. Boil it Half an 
ur ; when it is done, turn it into your Diſh, pour melted Butter 


gur Rolls are ſtale and grated, they will do better; add a little 


- 


1nger. You may bake it with a few Mens A T8 
To male a baked: Bregd Pudding. 


of foor Eggs and tuo Whites, a Quatter of a Pound of Sngar, 


trants clean waſhed aud picked, a little Salt; Nix feſt 


Fo 


9 


1, hs 
< 
a 


| ns 4 
—— 4 Boiled Lost, 2 AY 
T- AK Bu Peam, ] POR over at Half a, Pint af Milk * 


e Ain, and, 265 


U it has ſoaked up the Mi 


hat, cover it gloſe, 
boil, it à Quartet of an Hou 


„ bar 
W hen it is done. Jay it in your Di h,. pour maleed ee 92 
and throw — over, a. Spoonful of Wine, or Role watats 
does as well b utter, or Juice of Sevs/{e Orange... A French 
Manchet does b but there are little Loa ves — 2 on 
Nee Uſe. A rench Rall, or e does . "mY 


1 PLUS 


p pe . 
. 
* ; « —_ _ 1 8 
* . Finn - * F 


* 7 4 a. rare w 19443 30 25 13 

Ur a Doc and Half of Cbeſnuts in a S$kiilet, or Salt 

of Water, boil them a Quarter of an Hour, then blanch 3 
peel them; and beat them in a Marble Meran with à little = 
range flower, or Roſe- water and Sack, till they-are-a"fne*thih f 
Paite then beat up twelve Eggs with Half the Whites, — 
them well; grate Half a Nig a little Salt, mix them with 
three Pints ot — and Halt a Pound of melted Butter; Wett 
ir to your Palate, and mix all * Lay a Puff putts al} ove 
the Diſh, pour in the Mixture and bake it,” When you ebf get 
Cream, — three Pints of Milk, beat up the Telks of four Ege 
and ſtir into the Milk, ſet it over the Fire, ſtirring it all the 
| N ill ir 3 eddbe br, then mix it in the rvony the —_ 


'To make. a fine: Plain Baked, Pudding, 


you: muſt take a Quart of Milk; and put fix Laurel- A 
to it. Mben it has boiled] a little with fine Four, made f. 
into a Haſty-pudding, with a little Salt, pretty thick; fake it 
the Fire, and ſtir in alf a Pound of Butter; a Quarter r 
of Sugar, beat up twelve E and Half the Whites; 5 


KBr 1 0 che Diſh; and pour ih be 
Stuff: Bake Hen Sill bake i" „ e PE e 94 


To me pretty litile Cheeſvitd"Pallding. 


oo muſt take a Gallon of Milk; and turn it with R 

J then drain all the Curd from the Whey, put the Curd i 
Mortar and beat it with Half a Peund of freſh Butter; till This © 

Brier and Curd are well mixed; then beat ſi Egge, Half the: 

Whites, and ſtrain them to the Curd, twa Napier Biſcuits, or Halt N 

2 Penny Roll grated; mix all nd fle and ſuegten te v 
Pal Butter your N -pans, and fill them = wich ee, 


* 


216 "The Art of Cookery; 
Bake them; but don't let your Oven be too hot; when they are 4 
done, turn them out into a Diſh, cut Citron and Candied Orange- 1 
peel into little narrow Bits, about an Inch long, and blarich of | 
T.. oto gti wo opt 
the Puddings Pour melted Butter with a itele 

Sack in it el che Diſh, throw fine Su all oyerthe Pud- 

„ LEN They make a pretty Sids- RT Daun unn 


yt To- make an Apricot pudding. 


Ci LE ds large Apricots very tender, break them very ſma] 
{weeten them to your Taſte, When they are cold, add fix 
ggs, only two Whites well beat! mix them welt together with 4 A 
PIE of good! Gen, hy 4 Puf paſts l cr your Dif, an 
| pou! ih your Ingredients. Bake it Half an Hour; don't let t 
be too hot ; when it is enough, throw 4 little fine Sugar all 

Over it, and ſend it to Table hot. 54 
, $118 27 


" es; | 
FJ. male the Ipfivich! Athibr! Putting. - rial 


8555 ſomewhat. above three Ounces of the Crumb of 1 ite 
we le eee rea 
LE. 

t up the 
all well tage 


19 55 in 
lay Pl Sheet 0 


* wth a een. + van 
vou muſt take the Yolks of two and mis it up wi 2 
much Flour as will mak of een N fd a5 390 108 it 
90 t very thin, like a thin Wafer; and e 12 5 as yOu.can 
it u l ther without b ks t as cloſe, as you ganz 
* wit arp Knife, begin * one 15 , and cut it as thin as 
you can, have fome Water boiling with s. little Salt. in it, put in 
the Paſte, and juſt 74 it a doll B 4 or two; then throw 

it into a Sieve to drain; then make. a "Pati. It a Laye r of Vermi- 

K. = a Layer of Butter, and ſo on. When en it is Brodl, beat it 

er ther, and trick the teſt of rhe Burter, and, 5x4 
4 Hat it (a Pound bf Butter is „mix Half with t 
Piſte, "bo the other Half melt) grate the rumb of 2 Penny 

=. affmixin; ; beat up ter Eggs, and mix in a ark 
* Oil! of Sack, * Roſe- water, a Tex Spor of den 


q 


> - 
= + * 
2 0 
. - 
. . 


. 


- it all well together, and ſweeten it to your t 
e a tha 
fine. You may far Change, add a Pound of NY waffe 
f ed and clean, butter the Pan or Diſh you bake a and 
. then pour in yout”Mixtbre. It will take an Half bake 
a Ag Aer d Due mer de e hots if you lay chi 
Craft round the Bottom of the Diſh and Sides, j detten 


Puddings for liitile Diſhes, 


Y: om take a Pint of Cream and boil it, and ſlit Hat 
penny-loaf, and pour the, Cream hot over it, and co it al 

till it is cold; os beat it fine, and NN in Half a large N 
UN e „the Yolks of four 3 
Whites well beat; beat it all well together. With 
this fill four little wooden Diſhes, colour one Yellow 2 
fron, one Red with Cochineal, Green with the Juice of 
and Blue with Syrup of Violets; the reſt mix, an Ounce © 
Almonds; blanched and beat fine, and fill # Diſn. Tour D 3 
muſt be ſmall, and tye your Covers over Toth, jo with 8 
Ken oh When your Por boils, put them in, an Hour wil 
| whe enough, turn chem but in « Diſh, the) white One, 
45 Middle, and the four coloured Ones round. When thi y 
enough, melt ſome freſh Butter, with a Glaſs of Sack, 
over, and throw Sugar all over the Diſh. The whire ws. 
= muſt bg of A larger Size chan the reſt; and be fire, to b 


. r * en pur e filt 29 . 


e 
To. To. mole ; er wen ie 
ave 


Past 2 your Diſh, th adi 
itron, of Lac a0 Owe,” e 
5 omg thin, and Hy _— 257 ko _ Pottom & your Hifh, then 
beat eigbt Vols of wn and two Whites, near Half & Vound?By 
Sugar, — Half a Pound of melted Butter. + Bent . well together 
when rhe Oreo T WA ir on your Sweermeats; an Houk 
leſs will bake i itz the en muſt not be too hot. | Fs” fl 9 


dy male a fine Plain Puddng. ; ho | 


8 of. Milk, 22 it fix Lautel- T's | 

9 — — ek e ant hn too - 
Fa m 8 tt 

in Half a Pound rn of a Pound of Sugar. 

a 8 Nutmeg grazed, and twelve. e fix. e 


- - 
- 
- 


*# 
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F 


, * 


_ 4 ae thigh Cathy, 
well beaten, mix all wel] together, butter a 


your Staff 11 Jigle, more cba alfa Heer | 
dot nite gia Agee 


1 41 Cre: Tg 22770 . e TatreHeaves, 
WF? + 

vits, Har 5 Pune tter, lome 
_—_ [YES it off dof Fire, cove 


lM | put in 


75 ſcrape Sf e 


„Ab dato s d run Ne 
25 5 2 Brat nt Bret eg 7 
A 


afar it i o thin. 8 of Bread 
Butter, as a . lice | 


r your Dikias you cut the, 
SP hay: Slices alli wie be Tea, Bur ſftrew a few 2 — 
. Waſhed and picked, gk a Row of 7 and Butter, then a few | 


Currants, a1.d { all 
Mit ee ee BAT EN 


take —— Pint of N 
* bi Bag ar to yd Faſte. 
£2 wag gra, i ge Take f bi Hour; A Poff paſte Hf. 
Aer dees beſt.” You h wee of Roſe · water - 


ie FE 1 2 cm2113-; "ig 
"0 Men, r 70 1 11 toiled Rice — 80 11 5 | 
avis ee or ih; 45 fene 
4.7 it overt Flite: in a Va Fc e FE, 5 
> mY that it ma not clod on ne. 


. Baie e "hv I Geng, 5 

= a alf a r 
F from e your Pak! fs TE oy = 
| outward Nad ch / Liens! bear up the Yolks of 

Lg "Vikutesyrbedr) all well ropethet, bait it. 1 in 


4 
4 1 «4 9 
% 
os * * - 9 


1 liel, "rar them 83 
Sage al pour melted Butter over them,” with a little Sack, and throw 
I oy + | 
2 abby : Z Ast n Ae d 


bead. Rice Pudding Re 
| el Riez and Half «/Poini 
* in Cloth. , 
il it w Hours; when it 1d non 
ar mocked. Butter prey, 575 
ots el "oY dw 58 10 1000 
14 | | 


25 


n WA 
a 4y 1.3% 549 1 Yee «651524 m8 | 


\ 75 mas un re — * 
8 py e Pn Winde. but give 
* 


room for Swellin our, t 9 * ze 
it, anti with'a Spoon ſtir in a Quarter ofa Pound df Butter, 
ſome- And ſweeten to Fee then tye 1 
and bd! it anothet Hour; then take it Fee if nv your 
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in I ck Nb it off, let it ſtand till isah 
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— an et, butter your Diſh, po 
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cloſe, and whon it is boiled juſt tender, tlirow it into a Sieve te 
drain; then chop it with a Knife, beat up ſut Eggs, mix well 
with it Half a Pint of Cream, and a ſtale Roll grated fine, a Ji 
Nam, 72 805 ee ee le rt. 
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it Half an How getz [lure the Water boils re put it in. 
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nn at, apple Dumplings * 
ALE a good Fe -paſte,, pars ſome large A pples ea 


Piers of ky" take our- i the 8 82 very a take 


e 5 2 65 Fr 20 a li 5 
u ' 
ethend Water. ' rib 


| boiling, take a clean opal 
N. e Pr of War dll is eee 
Yong — 455 in the a b which 

75 Cruſt 18-13 22 
an- Hour will boil ig ble if the 7 4 
ay wil ke an Hour's 7 Wben they are. 
them =P lay them in a Diſh; throw 428 Sugar 
7 and lend them to Table. Have 800d freſh Butter 
Lin s Cop, and fine beaten Sugar in a Saucer, Wen 0 


e . 


are Aue, Manta make, Apple Pumplings. flu) 


9011 roll it i Fi pov phe thicker. on 
x Crown: 102 

in a Piete bf this Paſte, tye them mg ney; Ck — by 
m'zn Hour, Cut 4 le Piece 22 off, and os the 


Bre ; take a Tea 8 e e ſnted as fine as poſſi: 
. T 8 N Lie: 

f A — this 0 

7eeten the A e Wit A Sager, . lade Gale + wk 


oh be Go yo Bao Crit fin "Lay them, in your Dif; 
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r l welt rogether, tay 'a Puff fe in your Diſh, , put in 
Ing ents, cover it nk a thin d, and laid a- 
bak it in be e an err As to the 


Cruſt hy ie in what Shaps either rolled or mark» | 
Sc purpoſſ,. e PB. 55 55 "7 — 
SOD C1 71 9644. 111 


N A Florendine 


223. 


BY 


4 Flotendine ef Oranges un Apples. 
GE? Half a Doren Sui e Oranges, FO: my. Juice . 


the Pulp, lay them in Ee 2 
rhree or four Times, — — 
drain them from the Water, put tothe, + Þo Pound 
their Juice, boil them to & Syrup 
ſtick to the Pan yourdg; them in, i ep by oy 
you athens ors ey 4 Puff paſte all over the Die 
n and cored in a little Water "ſs « and lice; 
two of t © Oranges, and mix with the P. 5 ake. . 


it in a flo Oven with Cruſt as abote;: © he ute 
and then lay in the eee See ,n! gf ad 200 
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293-8, pr] fo: make an Artichoke” Pye. mad 4m tis 
B OIL twelve y DV — oft all 1 Lad and Cher 


Cruſt, And DR en N 82 


ach Butter all over 
the Botrom of youu Pye; ee 
little Pepper, r Nees over them, chen another 
And bel the the yr your 8 roo e ina G 
e 
8, em in a er Or a Fim, er; 4 
Water into the Pye; cut the Truffles and Mo 5 
hard, t 
be hs Gill of 


all over the Pye ; then have ready twelve 
White Wine, cover and bake} it. the 
wwedn 


only-the hard Folks, la them over: the Þ 

done, the Pye is enough, ' ee Nano 

Peppet-corns well beat will do, 8 wick's TH Spoonful of 5 
e enge T4 | 31535 35 E Wy „ Poe E * 
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AKE Gant, coveeiyour Diſh e 
ready twelve Egge boiled hat. cut them in fl He (ap 
— your Pod throw Half a Pound Arne n 
and pickdd; all-owr che-Eagu: tben beat up four, E ch wel; and an 
mix * Half à Pint. af White Wine, grate in a. 
make it pretty ſweet with Sugar. Tou are OO; miod od to Ia Fn 
ter of a Pound of Butter-between. the Eggs, then pour 

Wine and Eggs, and cover your Pye. Bake it Half an, | 
on e . rl. pt 
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BY QIL thre Pounds of Potatoes, peel them, make — Craſt, 
and lay ip your Pls lay at 15 Battom Half a Pound of 
ter, th en lay in your Potatoes, ; throw over them three Tea 

oonfuls” of Salt, 4 4 a ſmall Nutmeg grated all over, fix 

4 — and chopped. fine, thro all over, a Tea Spoontul. of 

een then Half a Pint of White, Mine. Coyer 
| . bake it Half an Hour, ar ti che Qruf „ene. 

K e 10 SAVE I it 

Te T4 make an Onion Pra: Ur at e 
ASH, and pare ſome Potatoes, and out them in'Slices, peel 

4 — nions, cut them in Slices, pare ſome Apples and ſlice 

chem, make a. good Cruſt, cover your Diſh, lay e of a 

E J 5 — allſover, who a — of 1 Mace ao 
Nut „a Tea 0 n Pepper, three 

r $ 2 5 mix all ans —_ Se = 

tay a a 0 on, à Layer of A 

ad a Layer of yore 5 wa: you have TAY 1 Wo % 

little "the N between each Layer, a 

Fee Pound of Butter ts, and fix Spoonkd er 

1 85 ye, and bake it an Hour! anfl Half: A Pount of Po- 

vil Pound of Onion, a | Pound of 1 and twelve ger 
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good To mote, 4% N Wee 2 114 | 
Cruſt, lay;it over. way Diſh, take two AY 


yo till tender in four or ave 
Quits rts 0 75 6 In nh laſt Wateg, which-thers muſt be-aiout 
int of, add à Pound of ien it, take them oit and 


then! pare. twelve Pi core them, 


| bs ſlice them Ine, e P 


and give in the Byrup em all over the 
. 5 in the org no e d 
. er your Pye, and bake it in a N 


S 1 _—_ MN 16 HS N 0 * 


Tar: u Fg wake py Sk 32575 The 

1 n Ke tender, peel 

* Pye, and take to Half a Ar * Erdem 
2 fine with -a little Nutmeg, a ine bear a 

wal 19 5 little Salt; beat all together well, Tad 4 Quarter 

a. Pound of freſh Butter melted, then pour in as much as your 


Diſh will hold, * on the Top-cruſt and bake it Half an Hour, 
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its make an A e Py r 


M0 good Püff ruſt, 8 — the Bides of 


the Diſt Py POE Abi quarter ice in Tong 


Cores, lay'a les thick, nh 
for you mince a Hit 19 
aa i A rhe Oe 80 3 5 them, 


nd n then the roll of your i 2 
Tio, To Ml mes to y 955 1 al 
en; boil the the Pes a1 ; 
ſohe fair Water, with a BI „till, it is 7 8 


Rego it and boy) the Syrup 1A A 125 8085 till t 


ttle and n Put on 

a, OY ou e bring 1 
Toll le Reg per 5. {7 put Ah of 

8 Wen when they come out of t 2 — 

gs, and Hol 4 Pine of Cee 2 

oh Fre hk een x 

an, Cut n little three c. 
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MAKE a gbd Crut, lay a litele 
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3 a ſy” 
throw Sugar utithe Bottom, 
at Top. . red Curran . 
Lid, and bake in atſlneh Gen % f 21.297 Zi 
Make a Plumb-Pye the ſame Way, and Gdöſtberry outer ee 
you odd) have "they it ſtand eee n 5 
tet the Bread is N Ooftand is very Bob 5 
be By ces. s th Cary im eff rar oh Faves 1 D 
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17 * Ren Pa Na, 0 5 IH 
ere t on the Drefler, t ic 
the Meat? Wan th Bates nis Imall, Fry 5 


Crumb of two French Nen e cut in Sees and bailed vp pic 2 
Quart of new Milk, break your Bread very fine with a Som 
tit your rere Salt- Bild, a DO of melted Vetter two ro 
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fuls of minced Parſley, Half a Nutm meg grated, a little beaten Pep- 
per, and three 'Tea-Spoonfuls of Muſtard 3 mix all well together, 
make a good Cruſt, , ab all over =—_ rk and 0 it up. 
Bake it an Hour. IT ONE bong F: 


AKE a lin the Ch ſeals; wait,” ae a 5 take 
172 Eel, bofl it Nat a Tittle tender; pick off pI Meat, 9 
It fins, with an equal Quant i of Cram of Bread; a few 
Herbs, à little Lemon. Peel cut ſine, a little Pe , Salt, and. gra 
ed Nutmeg, ' an Abchoy, Half a Pint of Opters polled, n 1 

BET: fine, hs L Tol of three hard Eggs Wy 1100 
Oe of 4 Pound of Butter, and fill the Belly Grp 
Sood Craft, cover the Diſh,” and 7 6 ou 
che . Lie vor 2 boil Four Eel in, put in the Eel Boes BP 
_ with a lirtle Mace, whole Pe) 5 an Onion. Tone See 
' and an Anchovy. Boft i till there is about Half a Pint, ogy Sv ir, 
to it a Quarter of a Pin 18 White Wine, and 2"Lut of 


ter mixed in a 'ver) lake K boil it op, 1 1 u 
Id, and bak W Boe e el ven 105 
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| Put on; the 
there be any Force- theat left aftef filling the Belly; Wake Balls of 


It, atid 55 the Pye: If you have not Liquor r hap 2 
few ſmall Eels to make enou ee bi. 


j To ke # Seal Pye? 7 52 


N AKP = good Cel cover your Diſh, boil two P . 
M. Eels tender, e 
the Bones into the Liquor you boil the Eel in, wic a little Mace 
and Salt, ale K fe zood, and about a os a Pint, then 
ſtrain it. Inches — Slate of your Rel ſine, with 
a little Lemon peel ſhred fine, a little Salt, Pepper, and 
2 few Crumbs of Bread, chopped Pacfley, and an Anchoyyz melt a 
r of a Pound of Butter, -and mix A it, then lay it in the 
Diſh, cut the Fleſh of a Pair of large Soals, or three Pair of 
mall ones clean from the Bones — Fins; lay it on the 
megat, and pour in the oe of the Eels y ' boiled. Put the. Lid 
dk the Bye on, and bake it; you ſhould1 the Bones 9 woe 
with the Eel Bones, ts ma F r' good.” 1670 Keil che 8 15 
with one dr two Little Eels, without tie Pocken 5 Pye wil 
be very good. n eee Ty » 4 | 
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7 a good Cruſt, clean, gut, — waſh Your Fel bery 
well, then cut them in Pieces half as long as your Finger 
ſeaſon them with Pepper; Sale: Aw little *beaten Mace to as 
_ Palate, 192 high or lou. Fill. your Diſh. with. Eels, is 
as much Water as e e (holds I than 
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DE Br your Diſh, and x: «. ip fraſp Bugariat gho 

oe at the Fiſh; ſeaſon them with:Fe 

to. yur: the Banes in the Vater your F 2 . #04 
Wit NATL 8 little Batſley, a v 
15 He 2 — Bread. Boil it till rs 
DG 1212 it, pug put * into Mur 
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SALE, gut, and clean, cut off the Heads, 
Fins, and Tails. Mike 5 1 Eda —_ 2 — — 

Jeatan your Herrings with beaten Mace, Pepper 5 

liel Butter in che Bottom of your Diſh, then a RO iH = 

. pare ſome Apples, and cut them in thin Sliges-lLovery H] .. 


Butter on e r Water, lay the Lid, and bike 
ain sqs Hanus ent Ant 1257 et- 8775 * 0 
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: p 20 males "make" ꝙ Salmon pye 5001 1 
Cru, cleanſe a Piece of almon, well, FA 
it with org Mace and N 15 1 lay a little Piece of Butter 


at the. Barrom LL 5 To . Her. Feb in. Melt Burt — 
[hes 


5 take, * iL it, pick our. * 
Fi, e * the Body; mix it well IG . 
25 whic 


90 ur it ger your Sas 7 
the Lid, and 2 fun Beſs e n . 
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* ON 2 0 
MAG cod; Cralt, boil two töte tak 67 52 5 


cut them in two, take out the 55 Gut, cut PEE 


Pieces, them in the Diſh; Take, tha, Bodj 1s;t 
well a WS, at pick 088 1455 he re Rf he ie 5 1 
it alt together, pn It it 115 fe b pee 1 l 10 

| ls of . Vinegar, me d q No 
8 with the Crumb of 8 e Io rub 15 6 cl ke 


fall 1 dgenl the, Ihe tn 405 Coyer,, and Þ4 


A 25 ven. UB 11 43 : 5 „1 zune. bade 


0 mar 4 Nucl Tye. 


RY A — Cruſt, lay it all over the Diſn, waſh 
an in ſeveral Waters, then put them in 4 debp 

* . them, and let them ſtew till they are all N 

ick them out, and ſee there be no Crabs under the. Tongut T3 18 

* a Gauce · pan, with two or three Blades of Mace; 

Liquor . h to cover them, a good Piece of Butter, ana 

few Crumbe of Bread; ſtew them « few Minutes, fill your yd, 


FS N | 


ſter Pye. t 436 rod 
done 21 4 91 o 0p <2 nd bas 
—4 1 Tp: make. Lo | Mince Pycs ! cod 


Six rg "boiled hard and chopped Hne, twelve Pippins pal 


— — A Sen „ pieked, and robbed 
clean, a large Spoonful: of fine Sugar — — of C 
an Ounce — — — er of an O 
of Mace and Cloves beat fine, and a large Numeg beat Sas 
all together with a Gill of Brandy, — 4 Gill. of Sack. Malie 
your Cruſt go6d, and bake; it in a. ſlack Oven. When you make 
Four Pye, N in the Juice « Seville Orange, and a Gl 
of Red WOE en Un Brett ir tl 3; apc ny ny nd . bag 
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nas 5 To Collar Samen 7 niege d d 


Ls large 5 "ay — Gy it with a Cl 
then waſh jr lng w Yolls 1325 Aiden make Nei 
* cut off the Tail; bur rake off the Skin, r 
It a Handful of parboiled Oyſters; a Tail or two of Lobſters, 


8 three or four Eggs builed hard, fix Auchovies, a your 
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made Plain and Eajy. 229 
ful of Sweet Herbs 1 ſmall, a little Salt, Cloves, Mace, 
Nutmeg, Pep 8 fine, and grated Bread; work all theſe to- 

ether Into 10 y, with the Yo ks of Eggs, lay it all over the 

701 Part, and = little more Pep 8 alt over the Salmon; 

Lit up 5.0 a Collar, and bin it with broad Tape, then boil 

it in Wats, Salt and Vinegar ; but let the m7 4 ws firſt, Km 

t in your Collars, a Bunch of Sweer Herbs? fl ale ar 
OY Let it boi, but not tod faſt; 16 will 
ling ; when it is eno hs. take of 5 

be and when the Pickle 1 66k put it to jou an n, wn forges i 

nd in it till uſed; or otherwi you 137 7 it. Fill it up with 

clarified Butter, as you pot Fowls; that Way _ We 
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"AKE Fel and cut it o take out the Bones, e off 
_ Head and Tail, lay the Eel flat on the Dreſſer; and ſhfed 
Sage as ſine as and mix it with black Pepper beat, 
— utmeg and Salt, lay it all over the Eel, roll it up han in 
le Clbt hs, and rye both Ends tight; then ſer b 
Water, wich Pepper and galt, Give: or fix Clüpes, tliree or four 
Blades of Mace, a Bay- leaf or two; boil i it Bones, Head; and Tail 
well together 3 then take out your Heads and Tails, put in your 
Eels, and let cham boil till they are tender; then take them out 
and boil the Liquor | till you think there 1s h to co 
them. Take it off, and whe ben cold, po pour it over the Eels, and 


N i coſe inf take off the Cloths till you whoa 7 Fla 


; 4 pt bg 4s 3 
„ pPictie os, Bake, Herms 


AL E and waſh chem chem, cm off the e out the 
2. Rows, or waſh them clean, and. put ther an again juſt 4 you _* * 
Abe 3 ſeaſon ihem with a liitle Mace and Cloves beat ver · little A 
— Pepper and Salt, lay them in a deep Pan day two or three: 
Daw 10 Ty ore Lay ; then put in half Vinegar and half 
Water, or rap Vi - Cover it eldſe with æ browa Paper, and 
ſend it to the Oven to p let it ſtand till cold. then paür off 
that Pickle, and put freſh Vinegar and Water, and ſend them to 
= Land gain to hake? Thus dd Sprats; but don't bake them 


r een, Some ule only All ipice, 4 bur that, is not ſo good. 


5 0 Pill or Bale Mackrel, to Feed. all. the Tear. 


Gy: them, cut off their Heads,:cut them open, dry them very 
well with a clean Cluth, take a Pan which they will lye cle- 
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as gloſe an hard as you can. 


little Bay Salt beat fine, take a little beaten Mace, a few Cloves 
beat — black and whits Pe beat fine; mix a little Salt, fub 
them inſide and out with the Opie la them in the Pan, and bes i 
tween every Lay of the Mackrel put a 2 2 ö 
them with Vinegar, tye them 9 — wi 


brown 'Paper 7 
them 1046 4 flow Oven; they will take a while doing; 7M wh 


they are enough, uncover them, let them ſtand til cold, 
then — — all that Vinegar, and put as n Vinegar 
as W1 m, and put in an Onion ſtuck with Cloves Send 
bo: the en: in, let them ſtand two Hours in a very flow 
Oven; and they #1 wb all the Tear; but you muſt not put in 


your: Hands: to take out the Mackrel; if you can avoid; it, but take 


a Slice to take them out with. The great Bones of the Mackrel 
taken out and Want is a 2 n anne to fill bby a Corner of 
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you un wi them clean, gut as and boi], them. 1 


Salt and Water till they are enough; take them out, lay them 
in a clean Pan, cover them with t Fee add a little Videgae 3 
1 when 5 N them to Table, ay Feudal over them. 
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TAKE » a live Lobſter, Mal e 0 we. 
that no Mater s in; when it is cold, pick out all the 
Fleſh and Body, take out the Gut, beat it in 4 Mortar fine, and 


eaſon it ich — Mace, grated Nutmeg, Pep t and Suk, 


ix all together, melt a little + ing of Butter as big as a large 
Maps and 5A it with the L 3 you are gb it; when 
tis beat to a „put it into your Potti 54 t it dowg 
Then fat Locke bell Bi utter in a. 

deep broad Pan — the Eire, and 2 * it is all melted, taks 
off the Scum at the Top, if any, and pour che clear Butter over 
the Meat as thick as a Crownypiece. ' The Whey and Churn Milk 
will ſettle ar the Bottom of the Pan; but take great Care none 
of that goes in, and always let your Butter be very good, or yo 
on {port all. Or only put the Tails, laying them as cloſe toge- 


ther as you can, and pour the Butter over them. Your muſt be 
Furs t td let Ong Lobſter r be wa O's f 


11 . ö . z 
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"To Pit Rel. 


ny ALE, # line Fel, akin it, cleanſe it, andrewfliniecratht 
dry it in a Cloth, and cut it no Pieces as long ag your Fin 
ger. — wirh a Httle beaten Mace and Nutneg, pep 
er Salt, and à little Sal Prunella beat fins; them in a 
Pan then pour as much — Butter oer them as will oover them 
and Aariglde as above. They muſt be baked Half an Hour in 4 : 
quick Oven; if a flow Oven; longer, till they are enough: WWW . 23 
a Fork take them out, and lay them on a coarſe Cloth to drain; 
When they are quite cold, ſeaſon them again with the Game Sea- 
ſoning, lay — in the Pot cloſe, then take off the Butter . they 
were baked in clear from the Gravy of the Fiſh,” and ſet in a 
Diſh: before the Fire. When it is maln pour the clear Butter 
over the Eels, and let them, be covered with the, Butter. . As 7 
the baking, you muſt judge by the Latgeteſs of the Fel. 
In the fame Manner you may Por whit you pleaſe. Tou may 
bone your Eels, if you chufe it; but chen 12955 e in 1 8 
Prune Xp: WI 


150 1 75 Pot Lahe n old 2 

dene them, cleanſe them with Salt, and yg wipe d thank 

Beat ſome Black N Mace, and Cloyes; mix them wk 

Salt, and ſeaſon them y them in 1 N00 and cover them with 

clarified Butter. Bake them an Hour, order them as the Be 
ly let them be well ſeaſoned, and one will be enov b for 


You muſt faſon them well, let r Butter be 

eee OR Fi Sec 2 a mY 
"th Pot je TORY Ain 

Arn hate ng cleanſed them, cut off the Fins, Tails, al 


Heads, then "7-4 them in Rows in a long Baking-pa 5 You: 
them with Barter; ad coder 'thiem 68 above,” ye ang” 


vl na 7 Pot 4 Pike 


YO) mu le, e ſplit i e out 
the Chine· Bone, then ſtrew all over the Inſide ſome Bay gan . 
and Pepper, roll it up round, and lay it in a Pot. Cover is and 
bake it an Hour. Then take it out and lay it 6n a coarſe Cloth 
to drain; when it is cold, put it into your Pot, and cover it with 


— 8 by 
on by. wS+ v3 


232 The Art of Cookery, 

| To Pot Salmon. 

FAKE a Piece of freſh Salmon, ſcale it, and wipe it clean 

L (let your Piece, or Pieces be as big as will lye cleverly in 

your Pot) ledfon-it with'Zamtdica Pepper, Black Pepper, Mace, 
and Cloves beat fine, mixed with Salr, a little Sal Prunella beat 
fine, and rub the Bone/with. © Sexſon with a little of the Spice, 
pour clariſied Butter over it, and bake it well. "Then take it out 
carefully and lay it to drain; when cold, ſeaſon it well, lay it 
. in your Pot cloſe, and cover it with clariſied Butter as above. 
* of N you may do Carp, 'Fenchj Trout, and ſeveral Sorts of 
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QOAL E and clean your Salmon down the Back, dry it well, 
and cut it as near the Shape of your Pot as you can. Take 
two Nutmege,)- an Ounce of > and Cloves beaten, Half an 
Ounce of White Pepper, and an Ounce of Salt; then take out all 
the Bones, cut off the Jole below the Fins, and cut off the Tail. 
Seaſon the ſcaly Side firſt, lay that at the Bottom of the Pot, then 
rub the Seaſoning on the other Side, cover it with a Diſh, and 
let it ſtand all Night. It muſt be put double, and rhe ſcaly * 
Top and Bottom; put Butter Bottom and Top, and cover the P- 
2 ſome ſtiff e Paſte. Three Hours will bake it; if a lars 
Eiſn; if a ſmall one, two Hours; and when it comes ont of the 
Oven, let it ſtand Half an Hour; then uncover it, and raiſe it 
up at one End, that the Gravy may run out; then put a Trenchet 
and a Weight on it, to preſs out the Gravy. Whey the Butter i 
told, take it ut clear fromthe Gravy, add ſome more to it, 
put it in: 8 ep tha Fire ; Shen it is meſted, pour it over 
the Salmon; and when it is cold, paper it u a9 the Sea- 
ſoning of 'thaſe Things, it "miſt be accot ing” odr Piat 
more or leſs,” S171 lit ,1615 WW 6 CSU O92. HG DAVOT ; 
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off all the Fat; then cut it into little Pieces, and boil it till it 
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10 an06 l, Be male Morton Broth,-" 


AKE a bond of a 9 of Mutton, ao ry put to 

it one Qu ater, let it m it well, then 
in a good Pic Cott erat es , and one e Blade of 
Mace. Cover it cloſe, Fand Jer it doll dowly an Hour ; don't” 
it but pour the Broth clear off. Schſum it with a lice Skk; 


| the Mutton will be fr $0 eat. If 30a boil Tutriips, dat boilthei | 


in the ens at by themſelves e WI to ant 


2 
7b Bol o Sciig of Veal.” 9 05 
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dt on be Scraig in ia: clean Lauge pan 2 J 5 cock Dawder 
Veal. put a Quart of Water, skim it very cl — in K 

good Piece of -Upper-cruſt,; a Blade of Mace to each Pound, and 
Tal, Parſley. tyed with a Thread. Cover it cloſe; then let it 
boil very wal — ama Broth and Meat will. be ſu 
to eat. 1 r. Is — r 900 069 Vn vg en Nr bod no is qu 
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To nale Beef or Mutton Broth for ven wont 
Rr who take but little "Nourifb ment. i 


a 1847 # 2 


AKE a Pound Beef, 01 or Mutton, or both together: Toa 
Pound put two Quarts of Water, firſt 12 the Meat, and aks 


comes to a Quarter of a Pint. Seaſon it with a very little Corn 
of Salt, kim off all the Fat, and give a Spoonful of this Broth 
x 4 Time. To very weak People Halt a Spoonful is h. 
To ſome a Tea Spoonful at a Time; and to others a Tea Cup 
2 There is greater Nouriſhment from this than any Thang 
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771 Abe Ard, af Cookery, 
To make Beef Dab Thich is ordered for weak 


beanie bos nu „Heaple. eie. . TA 
AKE « Pound bf * f, then take off All che Fat and 
1 cut it into 2 it into a Ga Hon Of Water With 
6 ora : Ren Loaf, and a very Heide Salt. Let lt 
n drs Gian Then bong b- it off, 4nd dit fs a very 


EY T bl 2 27 ids Porke Bom!!! 


5 Pounds of youn; / Pork, then, fake off te PET 

. 5 95 "It In Teen e Water with a Titnlp, and a very 

of Falt. Let it b l till it comes f 6 two 9 0 then ; 

ls Kol: tet it fand t d. T the Fat, e ee 

1355 Un, ar the Bottom of t I's Pipe; in 
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1e your Sauoe-pan be very: clean and; — hen dhe, Water 

put in your Chicken, vhicu muſt ce very nicely piched 
und — and laid in cold Water a ettuf an Hour it 
4s boiled 3 then take it up out af the Mater hai linge and Jayrerim 
a Peter · diſn. Save all the Liquor that runs from it in the Diſk, 
cut up your Chicken all in Joints in the Diſh, then bruiſe the 
Liver very finet add à little boiled Parſley: Ghaphed very fine, a 
very little Salt, and a 9 2 . red Nutmes Mix it all 


iquor of. t 1. 
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3s hot Liguar en „ 420 1 © 
X het ES endo 25 by 1 555 2 959 5 for Re TAI 
Chaffing o hot Leal 8 8 fix Minds, a | Cory Jþ 


wings i oor, ng ond ls al UNE 

r, a ey, nor Liv "ge A 

Tring is” rent Palates. 1 8. is 5 4 Nuß 92 Perſon, . 

0 off the Skin of tiſe Chick before t it : the Nane 

Aiſh. H youꝰrbaſt it; make t Seid chdt 4 
ighter than any Sauce yon can make for a — Stomach. 
. gs you, may e a Rabbit, only bruiſe; but ja linie are 

woc woll: 88 n 7% s ing 1&2 lvl v4s! 77 


Liver, 1 nete Hiw er 191. aum 2 liv! 
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To bait Pigeons. 


LET. your Pigeons be cleaned, waſhed, drawn, and Skinned : 

Boil them — Milk and Water ten Minutes, and pour over 
them Sauce made thus. Take the Li vers parboiled, and bruiſe 
them fine with as much Parſley boiled} and chopped fine, Melt 
ſome Butter, mix a little — 4 the Liver and Parſley 2575 then 
mix all together, and pour over the Pigeons. as viieed © 


To Boi] a Partridge, or any otber Wild Fowl. 


HEN your Water boils in your Partridge, il 
W HEM your: Ware a N N 


in two, laying the Inſides next the Plate, and hae ready. 1 
» 


Bread - Sauce, made thus. Take the Crumb of a Halfpenny 
or thereabouts, and boil it in Half a Pint of Water with, a 
of Mace. Let it boil two or three Minutes, pour away | 
the Water, then beat it up with a little Piece of nice 50 . 
little Salt, and pour it over the Partridge. Clap a Cover over 
then ſet it over a Chaffing-diſh of Coals four or five Minutes, and 
lend it away hot covered cloſe. 

Thus you may dreſs any Sort of Wild Fol, only: — 
more or leſs according to the Bigneſs. Ducks, take off h 
before you pour the Bread - Sauce over them; wane — 
them, lay Bread · Sauce — pes n ry for 
weak Stomachs, 4 ina 1 (11D 181093 s 
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70 0 Boi @ Plaile 0 or „ Flounder.” / os * 


| PARTR Water boil, throw ſome Salt i 5 Fer in 
boil it till! 2 it is enough ke it 
the Water? in a Slice to Take two ee the Lit 
with a little Salt, a little La Nutmeg, then bear u the 
of an Egg very well with the Li quor, N 2 ſtir in the 

it well together, with à Knife fatty ſlice away all t 
Bones round the Fifh, pour the Sauce over it, aer Tt "ore 
Chaffing-diſh of Coals For a Minute, and ſend i it hot Ws. 
in the room of this Sauce, add melted Butter in Aa Cup. 


Yak 


152% 2 
To, mince Ven or Chicken, oor the, Sik, 4 * 
weak People. ns asd v9 


Mixce ken or Veal Vehy Ras, eakingra ths Gan; 
juſt boil as much Water as will moiſten it, and no more; 


Jith 3 very little Salt, grate a very little Nutmeg, then throw a 
ry little Salt, 85 H * 8 lirtls 


* 
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236 "The Aer f Cookery; 
little Flour over it, and 797 n the Mater boils put in the Meat. 
Keep ſhaking it about over” the Fite'a Minute, then have read 
two or three'vefy thin Sippets toaſted nice and brown, laid i in th 
Fate, and pour the Mince-Meat Over it. 


1 40 «Tg: putt 4 Chicken For: the Siek. 1. 


70 U muſt take as much cold Chicken as you chink proper, 
take off the Skin, and pull the Meat into little Bits as thick 
as Quill : Then take the $424 boil, them with a little Salt till 
they are good, ſtrain it, then take a Spoonful of the Liquor, a 

Spoonful of Milk, a little Bit of Butter as big as a large Nang 
rolled in Flour,” a Urtle chop _—_— Parſley as much as will ye ou 
Six⸗ and 2 little Salt This will be enough for 
Half a ſmall Chicken. Put all to gether i into the hor Fae, then 
keep ſhaking 1 it till it is thick, pour it into a bot Plate. 


pq? 


Polit d make Chicken Broth. 


| V 0 U muſt take an old Cock, or large Fowl, flea it, then pick 
off all the Fat, and break it all to Pieces with a Rolling- pin; 
put it into two Quarts of Water, with a good Cruſt of Bread, and 
a Blade of Mace. Let it boil ſoſtly till it is as good as you wou 
have it. If you do it as it ſhould be done it will take ſive or 
Hours doing; pour it off, then put a Quart more of boiling Wa- 
ter, and cover it cloſe. Let it boil ſoftly till it is good, and ſtra in 
it off. Seaſon with a very little Salt. When you boil a Chicken 
fave the Liquor, and when the Meat is eat, take the Bones, then 
break them and put to the Liquor you boiled the Chicken, with 
a Blade of Mace, and a Cruſt of Bread. Let it boil till it is good 


and ſtrain it oft. N 
To make Chicken Water. 


T f K E al Cock, or large Fowl, flea it, then bruiſe it walk 
Hammer, and put it into a Gallon of Water, with a Cruſt of 
| Bread. . Let it boi] Half away, and ſtrain it off. I, 


1 To make White Caudle. 


Y O'U mat take two Quarts of Water, mix in four Spoonfuls F 
| Y 9h *2 Blade or two of Mace,' a Piece of Lemon 
let it boil, and keep ſtirring of it often. Let it boil about a Quar- 


ter of an Hour, and take re 1t does not boik $ over ; then ſtrain 
. 


a 
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made Plain and Faſy. 237 
it through a coarſe Sieve ; when you uſe it, ſoeeten it to your 
Palate, grate in a little Nutmeg, and what Wine is gr 3 and 
if it is not for a fick Perſon, Tqueeze 1 in the Juice of a „ 


3 
we. 


o make Blown Caudle. 25 hoe 

BOL che Gonelin above, with ſix ok (Qatrneal, >) 

ſtrain, it; then add a Quart of good Ale not bitter, boa] at, 
then ſweeten it to your Palate, and add Half a Pint of Whit 
Wine, When 1 on't put White Vine, let i it be Half Ale. | 


To, make Water Gel, 232 92 


vob o ** take a Pint of Water, and a large 8 Spoonful. of G. 
1 meal, then ſtir it together, and let it. boil dp three ot r 
Times, ſtirring it often. Don't let it boil over, then ſtrain 1 


through à Sieve, ſalt it to your Palate, put in 2 good Pieps 
freſh Butter, brue it with a Spoon till the Butter is all meſted, 


then it will be fine and {moorh, and very good. Some love 4 4 


little + ok in mc f OW 7 
* To male Panado.. Th Th 3 

v Ou maſt e Quart of Water in a nice cleaniSance-paniyh 
Blade of Mace, a large Piece of Crumb of Bread, letjit-boul 

two Minutes, then take out the Bread, and bruiſe it in a Baſe 
very fine: Mix as much Water as will make it as thick 48 you 


would have it, the reſt pour away, and ſweeten to your Palate, 


Put in à Piece of Butter as big as a Wallnut; don't put in ang 4 


Wine, it ſpoils it; you may grate in a little Mauern «TL wa 8 
hearty and good Diet for ſick People. 17 W 


To bold. Sego. * __ * 


PU a lar ge Spoonful of 8 90 into three Quarters of a Pint 
of Water; is it, and boil it foffly-till/ it is as thick as Du 
would have it, then 2 in Wine and br with eee: 


to your Palate. 


i 


75 buil, {tn 1 


I T is a hard Stone ground to Powder, nd N for 

. * one Shilling an Ounce ;, take a large Tea Spoanful of * cho - 
der and put it into à Pint of boiling Water, .keep-ſtirring it till ijt 
is like a Fine Jolly 3 then bad Wine and Sugar 0 W ate, and 
Lemon, if it wil * 3:48 


ee. ” . | 
agr 7 


A 
lo nog "To ma 

AKE a: ets — Ounce o& thn glaſs, 444 T 
i: Qunee: of Clovesz boil them to a Pint, then ſtrain; it upon a 
Pound: of Loaf · ſugar, and when-cold ſweeten your Tea with it. 
You make the Je as above, and leave out the (loves. Sweeten 
to —— 2 _ weeks Wore. All moe Jellies you Tory 
in another 15 


n eee Drigk, 


D 
TAKE. allen of Water, and Half a Pound of eu Barl 
Fa; it with a parter of a Pound of Figs ſplit, a eee 
of Liq $i "Diced to, Pieces, a Quarter of a Pound of Ral fins of 
the Sun ſtoned ; ; boil all together till Half is waſted, then ite 
it off. , This is ordered in the N as N other Diſor- 
ders, for a Drink. een, 


To make Buttered Water, or . the e call 


755 Sgop, and are very fond of it for Son 
Tou have wy in the Chapter for Lent. | 971 


| T AKE A Pint of Water, beat up the Tolk of an Egg with the 
Water, put in a Piece of Butter as big as a ſmall Wallnut, two 
or three Nobs of Sugar, Yarn: 755 irring it all the Time it is on 
the Fire. When it to boi ie it between the Sauce · pan 
anden Mug eil it is ſmooth, and bas a great EFroth .. Then it 13 
to drink, This is ordered in a Cold, or where Egg will ag 
with the Stomach.” * 50 2181 80 1007 7 sg 2 . 816411 


Ts 75 woah Seed Water. 


J. 3 a 8 il of Cbriagder Seed, Half a Spoonful of Cara- 
iſed and boiled in a Pint of Water; then 8 
— it up with the Tolk of an Egg; mix it Athy 
anole ag ebe, to go Palate. 0 nd 
007) 1t Aa: 42705 


To male Bread Soop for tbe. Sick. 0 to 


AKE a Quart of Water, ſet it on the Fire in a " Sauce- 
pan, and as ard dry Cruſt of Bread cut to Pieces as the Top 
of a Penny*lodf; the drier the better, a Bit of — 3 2 

Wallnut 3 let it boil, then beat it with 8 Spoons en boiling 
It till the Bread and Water is well mixed, then an 15 with a 
oy little Salt, and it is a pretty 6 for a weak Stomach. 


zi 


To 


„ K. 
Wee he Sport 
70 of Pear two large 8 of 
| T dn cen gha ge, ohe Ounce 8 R N 
of China Kot}! one . of Preſerved 9 ei ghteen 8. 
bruiſed with the Shells, to be boiled in three Quarte of Water, 
til ir comes to three Pints, rhen boil a Pint of new Milk; mix it 
Wich the reſt, and put in two Othces of Balſam of Tölz. Take 
Half a Pint in the Morning, and Half a Pint at Night. nt 


Cows Milk hex?" to Aſſes Milk done thus. 
+35 EA Quart' of Milk, ſet it in 4 Pan oper Nigd 5 
4 


Morning take off all the Cream, then boil it, and 
the Pan again till Nights. then kim it again, boil iz, Ree in 
an ag again, and the next n . it, warm it Blood-warm, 
and dr ink it as you do Aﬀes M It is very near as $ good, | 
with ſome conſumpti ve People it is better. e 5 


Und ance mak?" a Good Drin. 


Bela Q a Milk, and a'Quart of Water, with ths Thp- 
a of a Pa -loaf, anch one Blade of Mace; a 
Hour very loftly, . N 9h, and when, you, drink it let it ſy. 


Warm, alls  flgmt & 24 ord 26 nome bo eig e m1 for 136 7 

ng 21 3 Sm gf] 24070 57 07 40 

1184 834 68 2 17 10 10 make TEAR "Wat ner * 8 
UT a Quarter of à Pound of Pearl into two Qnarts of 
Water, let it boi kim it very clean, boil Half away, and 

ſtrain i it off. Sweeten to your Palare, but not tod ſweet, and put 

in two Spoontuls of Mbit) Minss drink it lake · warm. 
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8180 10 cooq d a male dage Drink. CE 4 1 ag 


TAKE « il 6 e, A little Balm, put pat i ins gl 
Lemon, Peel. all, a few Nobs of Sogar, one 

White Wine, on theſe two or three Quarts/of W eli 
cover it, and drink when dry. When you think it ſtrong enough 
of the at take them out, otherwiſe:it will make it — | 


* 


„Siet 315 0 x A A £\ 
401 > To, male Fr for 4 4 Child. hos” nN 
-Littls Sags, Balm, Rue, Mint, and P yal, e. Kd 


Water on and ſweeten to your Palate. | Syrup of Clones. 
and Black 2 or ve in the Chupet of of Preſerves. ſe... 


0 EROS | | Liquor 
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Liquor for à Child that has the Thruſh. x 


TAE Half a Pint of Spring- water, a Nob of double refined 
Sugar, a very little Bit of Allum, beat it well together with 
the Tolk of an Egg, then beat in a large Spoonful of the Juice of 
Sage, tye a Rag to the End of a Stick, dip it in this Liquor, and 
oſten clean the Mouth. Give the Child over Night one Drop of 
Laudanum, and the next Day proper Phyfick, waſhing the Mouth 
often with this Liquor. | ; 


| To boil Camphire Roots. | 
PAL E a Pound of Camphire Roots, ſcrape them clean, cut 
1 them into little Pieces, and put them into three Pints of Wa- 
ter. Let them boil till there is about a Pint, then ſtrain it, and 
when it is cold, put it into a Sauce-pan. If there is any Settling 
„at the Bottom, throw it away, mix it with Sugar to your Palate, 
Half a Pint of Mountain Wine, and the Juice of a Lemon. Let jþ 
boil, then pour it into a clean earthen Pot, and ſet it by for Ute. 
Some boil it in Milk, and is very good, where it will agree, and 
is reckoned a very great Strengthner. % 2018. /r 
» hs $4 "=P = > = 1 4 
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Pyr Captains of Ships. = 
To make Catchup to keep twenty Tears. 


TAKE a Gallon of ſtrong Stele Ber, ove. Pound of Anchovies 


=. .waſhed from the Pickle, a Pound of Shallots peeled, Half an 
Ounce of Mace, Half an Ounce of Cloves, a Quarter of an Ounce 
of whole Pepper, three or four large Races of Ginger, two Quarts 
'of the Jar Muſhroom Flaps rubbed to Pieces. Cover all this 
cloſe, and let it ſimmer till it is half waſted, then ſtraiiz it through 
a Flannel Bag, let it ſtand till it is quite cold, then bottle it. You 
may carry it to. the [es ; a Spoontul of this to a Pound of freſh 
Butter melted, makes fine Fiſh-Sauce, Or in the room of Gravy- 


"Sauce; the ſtronger and ſtaler the Beer is, the better the Caichup | 


. * 
» 
W 2 8 
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„ ace 


when it is cold pour it on, and fill the Bottle with Mutton Fat 


nad Plaik ant Eaſy. 34x 
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To make Fiſh Sauce 20 lep the whole Tear. 
OU muſt take twenty four Anchovies, chop them, Bones acl 
all, put to them ten Shallots cut ſmall, a Handful of ſeraped 
Horſe-raddiſn a Quarter of an Ounce of Mace; & Quart of White 
Wine, a Pint of Water, one Lemon cut into Slices, Half a Pint of 
Anchovy Liquor, a Pint of Red Wine, twelve Cloves, twelve 


pepper Corns; boil them together till it comes to a es ſtrain 


it off, cover it cloſe, and keep it in a cool dry Place. 


wo Spoon- 


fuls will be ſufficient for a Pound of Butter. / | 


It is a pretty Sauce either for boiled Fow], Veal, ec or inthe 
room of Gravy, lowering it with hot Water, and thicken it wi 
_, wil 2 


a Piece of Butter rolled in Flour, . 


To pot Dripping to fry Fiſh, Meat; or Fritters, Sc. 


TAKE fix Pounds of good Beef: dripping, boil it in ſoft Watef, 
ſtrain it into a Pan, let it ſtand till cold; then take off | 
hard Fat, and ſcrape off the Gravy which ſticks to the'Infide; 
Thus do eight Times; when it is cold and hard, take it off clean 
from the Water, put it into a large Sauce-pan, with Six Bay- 
leaves, twelve Cloves, Half a Pound of Salt, and a Quarter of: a 
Pound of whole Pepper. Let the Fat be all melted and juſt hot, 
let it ſtand till it is hot enough to ſtrain through a Sieve into the 
Pot, and ſtand. till it is quite cold, then cover it up. Thus you 
may do what Quantity: you pleaſe. The beſt Way to keep any 
Sort of Dripping is to turn the Pot upſide-down, and then no Rats 
can get at it. If it will keep on Jp hoped, it will make as fine. 
Puft-paſte Cruſt, as any Butter can do, or Cruſt for Puddings, £9c. 
To pickle Muſhrooms for the Sea. 
WASH them clean with a Piece of Flannel'iu Salt and Water, 
put them into a Sauce pan, and throw a little Salt Over them. 
Let them boil up three Times in their own Liquor, then throw _ - 
them into a Sieve to rain, and ſpread them on a clean Cloth; let 
them lye till cold, then put them in wide Mouth'd Bottles, pu 
in with them a good deal of whole Mace, a little Nutmeg ſliced, 
and a few Cloves. Boil the Sugar-Vinegar of your own making, 
with a good deal of whole Pepper, ſome Races of Ginger, and. 


two or three Bay-leaves; let it boil a few. Minutes, then {train it, 


7 


fry'd; cork them, tye a Bladder, then a Leather over them, ke 
it down cloſe, and in as cool a Place as poſſible. As to all other 
Pickles, you have them. in the Chapter of Pickles. | 


To 


Tbe Art of Coviery, 
Ys N Muctoom Poder. 0 


TAK KB Hala Peck of fine large thick SAR AF ad 
them clean from Grit and Dirt with a +lanns] Rag, ſerape 
out the Inſide, cut out all the Worms, put them into a Kettle 
over the Fire without an yo Pn Water, two large Onions ſtuck with 
Cloves, a Jarge Handful 1 Qvarter of an Ounce of n 
two Tea Spoonfuls of — — let the ſimmer il all 
Liquor is boiled away, we great Care they n't burn; 
them on Sie ves to dry in the Sun, or on Tin: plates, d fr chem 
in a ſlack Oven alt Night to dry, till they are well beat to Pow- 
der. Preſs the Powder down hard in a Pot and keep 1 it tor, uſe, 
You may put what Quantity you pleaſe for Sauce. | 


To keep M uſhrooms wit bout Pickle. 


ARE large Muſhrooms, peel them, ſcra out he Inſſde. 

T them 75 a Sauce: 3 a little SH over FR, and 

let them, boil in their own iquor; then throw them into a Sieße 

to drain, then lay them on Lin-plates, and ſet them in à cool 

— Repeat it often, till they are perfectly dry, put tl them into 

a clean Stone Jar, tye them down tight, and keep them in a dry 
Place. > oP, eat deliciouſly, and look as well as 147750 . 

To keep Artichoke Bottoms' ary.” 0 


Boll them juſt ſo as you can pull off the Leaves lg 1 
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Choke, cut _—_ from the Stalk, lay them on Tin- plates; 


2 in a very cool Oven, and repeat it tillit ite 
oe them into a Stone pot, and tye tbem ee of 
Place; and when you uſe them, lay them in 3 ater 
till they are tender. Shift the Water two or three Times. They 


are fine in almoſt, all Sa ta li Ne in juſt be- 
ee pt 3 wo 70 


ſid To'fry. Artichoke Bottoms 


AY Hd, in Water as above; then have 1 10 Butter 
L hot in the Pan, flour the Bottoms, and 5 hem 255 them 


in my Diſh, and pour meltedi Butter over them. 


7 rages; Artietioke' Bottom, 225 


13 twelve Bottoms, ſafien chem, in mgm, Water, 
foregoing Receipts, take Half a Pint Kan a | 77 . 
4 "= _ SeoP: as big as a4 Nals, Hal a'S 


c . 


ele 


off all the Fat int 


tes 
8 Sehe if you hate! it, 25 Cane meth CR 


Cutchup, five of fix of the Aeg «Tis Fon ul of 
he Miſhroorks NG Sat Fire, , and 
let it boil ſoftly. two or three Minuteh Tae rh 
put to the Bottoms boil rake them out hot, lay, chem in 
2 pow'the-Games; obe eee — 


nn % „s 41s mods ei t 120 

To fricaſey Artichoke Bettemmñ e 

| Scan thei, then lay thetn in boiling Water, till the "Fre 
k quite tender; take fa Pint of Milk, 5 

t is Aer them 


7 Butter rolled in' Flour, ſtir it all 61 ay 

ir in a Spoonflll of Muſhroom'pickle 5 . Bog: ot Bogoms in a Diſh, 
to- 749 Yor o! 
V 


and pour e Sauce over them. 57 i 
To dreſs. Filth, , & 
7 7 
e e 


8 to fry ing Fiſh, firſt waſh 1 

and Roa? its take ſome of the But We 
the Stef yan, then throw in your Fiſh, 
| Brown, 15 on the Bottom of A Sieve, or couſ 


A 


ITE e your Fancy... 2 1 bo a0 
"T6 bete Enn 
BUTTER "by Pan, lay in the Fiſh, row 418158 r 
it, and err Put a very 


and,a Bundle © Jeet Herbs 1 225 f 


Onion, X 
oo IN, rig 

the fine Dt 8. — Fiſh. ik ſome ll of 4 i 
Brown; whien enoti , lay it on f Diſh before the Fire, and skim 


Pail; Wa and HN e 
with the Fiſh Sees, or 1 Hoop, bk ie Ga: 


2 : i ud 10 C4? 19t%8 W 914 Rude | EA 85 1 Un 
ww mute 4 Griry Son on ee 
01 0 8 8 and put as much of the ftrdng Soop to 


it, as will to . Rr Let de 500p, 124 le it 
wants Salt, on it. 
haye in the Receipt NI an! Soop, 45 
ff this DOE ops. 3300 Af 1. 160 16 9131 (18 101 by 
"Th mote Few Soop Bug Ad wor ns 


s of Water till 


ET of Peas, | hem in tuo 
G ab Oe then Es c or 
re hg Ben ji 555 Ni 


Arr yon ZN 


wich two Ha 
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| „let it boil till the Meat is enough, then take it up; and if the 
is not enough, let it boil till the Soop is good 3 then ſtrain 

It, Le it on again to boil, and rub in a good deal of dry Mint. 
Keep the Meat hot, when the Soop is ready, put in the Meat 
again for a few Minutes, and let it boil ; then ſerve it away. If 
_ add a Piece of the portable Soop, it will be very good, The 


8 


on Soop you have in the Lent Chapter. 


To male a Pelow. 


TAKE two large Fowls well ing and clean, a Piece of Bacon 
about two Pounds, skined ai ed clean, put them into a 
Pot with a Pound of Rice, and two Gallons of Water. When the 
Water boils, let it, boil three Quarters of an Hour, then take up 
the Fowls and Bacon, keep them hot, and drain all the Water 
from the Rice. Set it over a very ſlow Fire till the Rice is dry, 
then lay the Rice in your Diſh, and the Fowls and Bacon on the 
Top. When you can have hard Eggs to garniſh the Diſh, it is 


oper. | j* 94 | 
* Gr boil it this Way; ſet on a large Pot, nice and clean, take a 

uart of Rice, tye it looſe in a very clean Cloth, put it in the 

ater cold with the Bacon. Let it boil an Hour, then take up 
the Rice, untye it, ſtir in one Spoonful of the ſtrong Gravy, grate 
Half a Nutmeg, ſtir it well together, tye it up tight again, put it 
into the Pot, and the Fowls. When they are enough, take up the 


£ 


Rice, lay it in your Diſh, and the Fowls and Bacon on the Top, - 


| N ' +. 4 40 © a 2 . 1001 
Do 'make Pork Pudding, or Beef, c. 
M AKE a good Cruſt with the Dripping, or Mutton- ſewet if 
ä you have it, ſhred fine, make a thick Cruſt, take a Piece of 
Salt Pork or Beef, which has been twenty-four Hours in ſoft Wa- 
ter; ſeaſon it with a little Pepper, put it into this Cruſt, roll it up 
cloſe, tye it in a Cloth, and boil. it; if about four or five Pounds; 
boil it five Hours. 8 ontllogs om ener 
And when you kill Mutton, make a Pudding the ſame Way, 
only cut the Steaks thin, ſeaſon them with. Pepper and Salt, and 
boil it three Hours if large; or two Hours if ſmall, and fo accords 
a6g-to-:the Sine7 5/1 yes fo TP ; 1, 
Apple Pudding make with the ſame Cruſt, only pare the Ap- 
les, core them, and fill your Pudding; if large 'twill take five: 
; ones pong i is 1 lay it jo 1 lg egy Hole 
in the Top, and ſtir in Butter and Sugar; lay the Piece on again, 
and ſend it to Table. | ag . K 0 l 6 ' 14 {1 4280 


\ 


wed oo tb A. 


a YX a Ja 


9 
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A Pruen Pudding eats fine made the ſame Way, only when the | 
Cruſt is ready, fill it with Fruens, and Cweeten it cording to 
re. n it up, and boil it two Hours. 


Jo nale 4 Rice Pudding,” 


TAKE what Rice you think proper, ye * in 4 Cloth, 
and boil it an Hour; then take it up, a day it, urs a 
ood deal of Nutmeg in, ſtir in a good Piece of Butter, and 
— to your Palate. Tye it up cle, boil it an Hour more, 
then take it up, and turn it into your. Diſh ;- melt Butter with a 
little Sagar, and a little White Wine for Sauces | 4 


To make a Sewet Pudding. 


ET a Pound of Sewet ſhred fine, a Pound of Flour, 4 "Pound: ! 
of Currants picked clean, Half a Pound of Raifins ſtoned, 
two Tea Spoonfuls of beaten Ginger, and a Spoonful of Tincture 
of Saffron; mix all together with Salt Water n thick; then | 
either boil or inch it. | 


A Liver Pudding | Boiled.” 


ET the Liver of a Shee when you kill tio it as 
thin as you can, and 1 mix it with as much 8ewet 

ſhred fine, Half as many Crumbs : Bread or Biſcuit grated, ſea- 

ſon it with ſome Sweet Herbs ſhred: fine, a ak ys 1 — 2 

a little beaten Pepper, and an Anchovy mix al 

ther with a little Salt, or the — oy wigh a Piece of = 

"RY —_ and cloſe it; boil it three Hours. wy 


7. mate an Oatmeal Pudding, 


” — - 


ger a Pint of Oatmeal once cut, a Pound of oo ſkred Ene, 5 


a Pound of Currants, and Half a Pound 0 e ſtoned; 


mix all t "the Sm well with a little Salt, a It in a WW having 
room 2 Swelling. 8 


gt x 75 bake an Oitmeal Padding; | 


OIL a Quart 'of Water, ſeaſon it with a little Salt ; when the 
Wa iy fit 50 Nie ſtir in the Oatmeal, till it is ſo thick you can't 
ur $poon, then take it off the Fi ire, {tir in two Spoon - 
2 and. or a Gill of Mountain, and ſueeten it to your Pa- 
late. Grate in a little Nu — 5 and ſtir in Half a Pound of Cur- 


rants clean waſhed and then butter a Pan it in, and. 
bake it Half an Hour. e Ling * 
* 20 DA Rice 
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4 Rive Pudding Baked. 


Beier Pound of Rice juſt till — drait aff u. 
Water from it as dry as you can, but — it; then 
tir in a good Piece of Burter, —— 6. yous late, Grate 


a {mall Nutmeg in, ſtit it well ther, 2 r it 
ig ag bake it Tou may add à fc Currants fox Change. wa 


To make a. Peas oP 


OIL it till it it is quite tender, then Toke 5 el it 4 1 in 
BY good Piece N Aa little galt, and Ar its, 

ts eh tye it up tight in, boil it an Aer br it 

will eat au a other tn, your have in che N 


4 5 15 - 3 


Ty wake a Horvico of French Rem 


11 4 Pint of the Seeds of French Beans which, Favs a 
Aha 3m for — waſh them clean, and put them into a two 
it 


with Water, and let them boil two Hours; 
he — bas too much 


u muſt put in more boiling 

! «i . boiling. Ia the mean Time take dr Hof | 

1 — r put it iuto. a Nat 2 fn. d 

pong of one making any. Noi 225 ready a 

— 'd up. with Onions e 15 throw 
— Pas and. ee of a-fing Heo 

abont that they. may. be all then po 
ps Yr I oh 


irring them 

wo cher Waky 

Romy nw pay iy dn eh uh 
togetner, t in 4 ge e 

— — two beap'd fall of Salt, and. ſtix. it all together for 

n Minutes, You may, make this Diſh; of wf Luck: 

neſs you think proper ( (aches. 2 eat "ag — — 


ep SEE 


mu ke it thin 
| paſs: you rr e it 7 the Fire — ſtir in a large 
Vinegar and 3 the 8 — 1 
ah ne nnen, lend it to ables! lv 1 Gon 
83 Ti & 2166 [ he GH „H af a>n{) 06s to 90 
* tot ,0:0.] _ Ta make. GE vge” 1 10 229 50 8 
e ek A rich thick e Gn DiR unn 
2 he ke 6 eee fine Bacon; or cold boiled” _ 
ver. owe with 4 little- 
oo put 8 41 Foo! E 


932 


r "Ip ce = 


Tak KE forts Gale pock that has Been boiled, w it ray 


rub it wich 


2 
* f 
2 
122 
= N 
* 


made Plain am Eaſy. : $43 
ſhake a very little Pepper „ ras tinto the Belly; put in : little 


Water, cover it with wird 4 little beaten 

on the Lid and — two Hours. When it comes out o os 

. ee 
as will make t vy Gn 

boiling hot into the Pan, and lay on the Eid 3 CEL 

Table hot, or lay à Piece of Beef, or Pork in 


four Hours, * it in — room = 8 rr 1 it wil. eat at nw. 


val-Quantity of Potatoes, -pared and ſliced thin, 
Cruſt, cover the Nan, lay « Layer of Meat, ſcaſoried' 
2 and a Layer of Potatoes; then a Lay 3 
Meat, a La 1 ad en 2 ee B 
it with en it js full, Wir: Oh 
fill Ft, bove half full of of Water, ws 
wa dk im ent Oe, „ 3 88 18 2 
ot T make Sea Verilfors 7 wy 3 
Wage e keep ſtirring the Blood el the Time 
it- is ; 


not eongeal; a en the Sheep, take one Side, cut the L 
hke a Hanch, ent off the Shoulder 8d T5105 the Neck and | 
in two, ſteep them all in the Blood, a5 Ys the Weather will 
permit you, "then take our the Hatch, and hang it out of the Sun 


— long as 1 Waſt ir as Nd Hanch of 
Veniſon. It will e ee if the Heat will give 
ou lea vs to e kyie 
Ache Blood, + the oter i Joi end: I them iv a large Pan, 
po oer them a" 17 Wine, and # Quart of raß Vine 
ie Thy 5s ae 1 downwards in the Pan, en a. 
2 ao lf VR CORY let 


Yew Hos 1 he che Neck, Breaſt, abd Loin out 
ck, 1 Shoulder lag 9% Week; if the Heat will let you, 
Salt, 2 aud celle Sn f IR 

fal of commo Sal. and let it | 


la 
4 e 1 ad mike 72152 

e ar Scle to. zur Palate, Paſty as. 
a 31 1218 Pym, when 

p r boi] irs , que ofthe. 


— Hbs.. 21 11 ma yo fl px 100 A 4 


15 


o 
= 


210441 


74 K — nil 
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% And when you cut up the Sheep, take the Heart, Liver and 
1 ghts, boil them a Quarter of an „then cut them ſmall, and 
op them very fine; leaſon them with four large Blades of Mace, 
x Cloves, and a large all beat to Sen oP a 
N98 of Sewet fine, H f a Pon of Sugar, two Pounds of Cur- 

ts clean waſhed, Half a Pint of Red Wine, mix all well Ltoge⸗ 
the, and make a Fye. Pake it an Hour, it is very rich. 


To "make Dumplings when you have White Areas. 


AKE the Crumb of a Twopenny-loaf grated fine, as much 
Beef-Sewet ſhred as fine as ib e,2 little Salt, Half a ſmall 
utmgeg grated, a large 8 of Sugar, beat two Eggs with 
two * 4. nfuls of Sack, mix all well together, and roll them up as 
big as a 2 Turky' $ Egg. Let the Water boil, and throw them 1n, 
Half an Hour will boil them. - For Sauce, melt Butter with a lit- 
. tle Sack, lay the Dumplings in a Diſh, Por, the Sauce over abe 
| abd firew ugar all over the Diſh. _ 

"Theſe are very pretty either at Land or Sea. Lou moſt obſerve: 
to rub your Hands with Flour when you make them up. 
Chap Portable * to carry os you have in the Sixth 

— 


* 
* y i, 
Ya? FIG 


| 'y 
\ "_ HY 5 * — A* \\ TR 6 * 


1 H A p. XII. 5 5 1 3 : 44 1 


4:46 4 3. 1747 i} 


9} 


$5 31 
= Of. Abt Bale, gauſages, Ge. Ie 


, 39 34! ae 


Je make Almond Hogs Pudding. 


2988 | iſs 


"TAKE two Pounds of Beef-ſewet, or ns very {wall 
Pound and Half of e blanched, and beat very ſina 
with Roſe water, one Pound of grated Bread, a Pound nod lions 
of fine Sugar, a Vittte Salt, H fa an Ounce of Mace, N and 
Cinnamon together, twelve Yolks of Eggs, four Whites, a Pint of 
Sack, a Pint and Half of thi Cream, ſome Roſe or Orange- 
flower Water, boil the Cream, ye the Saffron in a Bag, 3p 7 
in the Cream to coloòr it. Firſt beat your Eggs very, well 431 
ſtir 1 in your Almonds, then the Spice, the Salt Sewet, 10 

all. your Ingredients together ; fil your Guts but half full, put” 
ſome. Bits of Citron in the Guts as you fill them, tye them up, 
and boil them a — of an Hour. 


= - * 
l % 
g . 


4 * 


Another 
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Another Wag... 


TAE Pound of Beef Martow cho fine, W 

feet Almonds blanched, and beat fine, with a little Orange- 
flower or Roſe-water, Half a Pound of whi ite Bread grated | 
Half a Pound of Currants clean waſhed and picked, A Quaner of 
a Pound of fine Sugar, a Quarter of an Ounce of Mace, | 


and Cinnamon together, of each an equal Quantity, and Half 
of good 


—- „„ nn 
— 


pint of Sack; mix all well together, with Half a Pint 
Cream, and the Yolks of four Eggs. Fill your Guts 4. 
tye them up, and boil them a (orgy of an Hour. You fr 


| Rue out the Currants for Change; but then you N 9 
| ter of a Pound more of Sugar. | 05 5 
A Third Way: e 1041 9 J 7 


| PJALF = -Pint of Cream, a a Quarter of a Pound ol Zuga 4 
Quarter of a Pound of Currants, the Crumb of a Et 
Roll — fine, fix large Pippins pared and chopped fine, a Gi 

of Sack, or two SEED of Roſe-water, fx itter, Almonds 
blanched and beat the Yolks of two Eggs, and one White 
beat fine; mix all together, fill the Guts better than half full, and 
boil them a Quarter of an Hour. 


"JOS * — 41 „ — — 


2 7 0 — Hogs der , ith Currants. 
t 


TAKE three Pounds of grat o four Pounds of BeeF- 

ſewet finely ſhred, two grated Be of Curran s, Clean picked 
and waſhed, Cloves, Mace, and Cinnamon, of each HAF an 
Ounce, finely beaten, a little Salt, a Pound and Half of 3 | 
Pint Sack, a Quart of Cream, a little Roſe : water, twenty Eggs 


well eaten, but ? Halt the Whites; mix * | theſs ell, 
fill; Guts half fuli, boil Few auc. IE — 1 | 
uts. hen hem up pen 


— na iT og 
clefin Cloths, then lay therm on youp or when you. ufe th, 
| cn 1 Minutes, or eat them c cold. * pes 4 at nip: » 2 
TI W * NY 


10 
J mate Black Puddings towo® 


&; 

IRST before yo ou kill your Hog, get a pack of Gs, il" 
them Half an Hour in Water; then Nevin them, and p fo 
into a clean Tub or large Pan, then kill your Hog. and f 2: 0 5 
8 of the Blood of the Hog, and Les ſtirring it till” this” Sg 

+= cold; then mix it with your Gruts, and ſtir them 
ther. Seaſon with a large Spoonful of Salt, a 3 o 


7 
2 
8 


n mr 


well toget 


PEI A 
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an Ounce of Cloves, Mace and Nutmeg together, an equi Os van · 
tity of each; ek it, beat it well, and mix in. Take a little Win- 
$er-lavoury, Sweet M , and Thyme, Pennytoyal ſtriped of 
the Stalks, and very fine, juſt enough to ſeaſon them, a 22 
2 Flavour, but no more, I be next Day, 
r and cut into Dice, ſerape ami waſh — — 
tye one End, and begin. — ho. ey. on 
Far as — — then be ſure to put in a 2 
Hude — a e 
ings w you pleaſe. with / a 
and _ them into a Kettle of boiling Water. Boil them FR, 
F Then take them out, and Jay. them on clean 


| ns > elend W make a Pudding with the Blood df a Gooſe 
Chop «ff the Re and fave the ; ſtir it _ 
then mix it with Gruts, Spice, Salt, and Sweet Herbs accor 
and fome Beef Sewer Take the Skin 
oy Fal, out the Wind . pe and Fat, and All the Skin. 
nds; fo en ye of the r and hy they) 


idle. Tt 3 


| | 2 vil nöd avol 
To male Fine N | 


BY > FOS , 


7 
ie 
St 
ſe 
G 
i 


#0 af oem, 


you muſt rake fix Pounds of good Pork, free from Skin, 


Griſles and Fat, cut it very ſmall, and beat it in a Mortar till 

it is very fine; then ſhred fix Pounds of Beef _ 2 fs 
and free from all Skin. Shred it as fins as poſſi 

a good deal of Sage, waſh it very clean, pick pets N and 

ſhred it very fine. Spread your Meat on a clean Dreſſer ot 

Table, then ſhake the Sage all over, about three l. 3 

ſhred the hin. Bud of. 6 my ing owes 3 ver * 8 


(] over, no as many Sweet Herbs when ſhred Wee e 

= - 3. grate two "args Nutmegs over, throw 
3 Sp waffe of pepper pper, a large Spoonful of Salt, 5 er ore 

| Sæwpet, and mix it all wel de Put it down. cloſe in a Pot; 
when you uſe them, roll them up with as much Egg as will male 


them roll ſmooth, Make them the Size of a Sauſage, and — the » 
in Putter or good Dripping: Be fure it be hot 17 4 1 ta | 
and] of a. uns Hole rown, they are Tou ma 1 
e beat. Veal eats well dong 


in, and keep ien about. When . are t 
or Vail and Pork _ You, may clean lome Guts, and 


* % 
. : | 
4 » 


| 


4 "cr 
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made mak, Ea | 2715 
* öl N Mit as 4 [PR 7 7 232205 > Tit 


e wake. Copingctn"Sa Sahlages een | 


Fd . 


TAKE gt beg of ec bert Fur - d- Tun t | 
without Shin or Grifles cl as fine ug polhbde, Daten I 
with a Tea" Spoonfal of beaten Pepper," and tw; A ane te 
Sage ſtired Kine,'abour re Men's e togecbenrg 
have the Gs very niceby cleaned, and f 8 bene 
lh in 4. Pore ro} therm ONES you . 1 


e e, val 
Beef i MIt 22 bs 22 SY + Gt ent 


gl wth — aß a 
. Fat and Lean together 23 | 
Beef, u Pbund of Veal; Pond of Pork, A Byi 
ſewer; cut them fall, and chop them five 5 tat got} 
C fine; with u e Sweet 
e . - 
ity 5 att, when id ne, 
5 —— prick the Gut ſor fear of burſting! 9 
our, e Straw'to-dry. . S941 (OD; 1 BA NS . 
II IS 1 r 9 Ig” l n ae 


2 + 


— on am. e704; hoon #4 band 4" n 11147 WC 
tit 169obM.3ai * K. = 2c} tha; aN 
e e 0 HEE XL.” SLAP: | 
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AKE a Neat's Tongue, 


well turn it every 
\Pickle will do ty "by 
Galt; 5 or we 


— 


5 


do them on 
oe 72785 the, 
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To "pot Tote 8 8 
tub it with a of white 
an Ounce of alt- petre, Half a Pound of coarſe.Sugar, rub it 


in the Pickle for a Fottnight. This 
ongues, Rigel a 42 a little more y 


nge F er e Ib * 


por Hold: Tongue, Beek, e Nena, 


„Ihen it well in à Marble Mortar, with melte, 
two Anchovieys till the Meat is rnellow aud 
you Fae, 275 Pots, and cover it: With (lar 


98357 cold Fowl Whole, dae ibem with what 


18 Aw. af 1 
e 


4 , 14 


the To 


P97 any 


. ts” 


5D nav 


125 Piec&&Vehiſon, Hüt aid Lean together, lay it in a 
_ 'S; 'Diſh;/ and, ſtick. Pieces of Butter all over; tye a brown Paper 
E 2 F take it out 
drain it, and lay it tn a Diſh} When : | 
d and bear it iu a Marble Moths, Fat 
„and ale to var Mind. When — is cold, that it 
uw 3 & little of it, and beat in with itiqpſmoiſhen Ic} 
| put it down cloſe, and cover it wich clarified Butter-. 
12 Tou muſt be ſure to beat i = till it is all Ike a Paſte. 
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is avs} 


black 
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E l Wie Pars AE: 


18 arled Tongue, boil it till it is tender, then 


of ee 
EE e 49 57 xub b 
6 Sat 08 1 


855 ot gay” 3 5 8 
juſt hold it, melt freſn Butter enough 
ven, and bake it an Hour and Halt; 


2 
Oper , 
1 come it, fed t 


take out the Meat. Carefully drain it from the Butter, 135 „„ 


a cbarſe Cloth till it is cold; . 
the hard Fat dom th Gravy, and lay it 


D Ria to 755 


E enough, olarify more, and let the utter be an 
above the Meat; and this all keep a rind 
. ans . — youi cut — cut — 4 
00 8 2 
e 
1 ute it in a Plate, E 
Parſle and — rr H you will be at the Expence, 


a Turkey, and put over the Obſerve, when you pot tity 4 
. 8 9 


fave a little of the Spice to throw over it; 
Put on, or the Meat will not be ſeaſoned enau 


FF Wale Male: eee 6 98: 


HL —— 210% N pot Beef vile Veni 2 nun „ 
Lean of a Hurtöck oF Beef in Poufd Pf 


1 


allt isto the Beef, it Ne four Days, tatnirig iß twice 4 
"wk Put -It-1966 @ Pan; cover it with Pump-water,; 7 Heels 
its own, Brine ; then bn 0 an Owen with Ho | 


till it is. 15 tender as 4 Chicken; then drain from the Cry; and 8 


"oF 


"bruiſe it abroad, and take out Wer Skit asd Sineds 5: the 
' pound it in 4 Marble Mortar, then Jay it in a broad Diſh, witze in 
vi an 9 Tee ace, e A 
ö epper, and one utmeg Mis ry W 

Wich the Meat, then clarify a little ant Rae, js ' mix Ms” > 
Meat, to make it a little moiſt ; mix it very we! -togdther, 1 


it down into Pots very hard, et it at the ven's Mouth, juſt to 
ITY . | tettle, 


1 5 


peel Shit 
aver ofa egg ay K, $i bore it; take a 


ee 


for UAght 
Com og of * take four Ounces of Salt. pe Wick: 8 
Peter-{alt, 1 Pint of white Salt, ven one 58 'of Sal prune lla, 
beat the Salts all v et boy Femin chern well together, rub he Salts 
t t 7 


8. 


e eee 5 
all. 


A 8 2 
OI —_ "i 
* N 3 * e 
9 - 
2 
- 
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1858 e Grey, | 
mit moons. . 


| Rx 1807 Path 6 r 46 IT rt: 13 Anna 581 14 1 | 
-,-jþ « * aha - 41 4 .83C To pot Oheſhire Chceſe. 1 1 * 


[AXE tet Pounds of re Cheeſe, and * it it into A Mor: 
ry | N. i Half a Pound the be ct. freſh you, an 
fry W 1 Halt Ek 8 05 4 525 5 Ee 
N E 0 

| | 3 ie 2277 d. When 4 all is extreme] TER 7 well Vives po 


. Gl coder it with e ner, 755 
RT, A Blice of 1 it's Kceeds all. the Ee Che: | 12 
6 made, 3 22 8 i. e 264k & 4434 „ . 58 4% 240236 1 
To collar a Breaſt "of Veal, or 4 Pig. 


s Bars the Pig or Veal, than featon it all avec ue Und ie with 
| | Cloves,” Mace, and. Salt beat ſine a Handſul of $weet Herbs 
[Aaripped gif the Stalks, and a little: Pennyroyal and — red 
very fine, wich 2 little Sage; chen. roll it up as v de Braun, 
.I namoy Tape very cloſs, then tye a 
aud 11. it very in VI * reed a like Gamen 
with a ligle Cloves, Pepper, and Salt all whole Make it 
boi, then qyut in the Collars 3 When boiled tender, take themup; 
und when. both are cold, take-off the Cloth, lay the Collar in an 
earthen . AA Liquor over. Cover it cloſe, and keep 
ie for Uſe: If the Pickle begins 0 ſpoil, ſtrain it through a ghrie 
5 (Cloth, boi} i as) web ve mae it; when 7 Fe Wr Obſerve, 
before yon ſtrainithe Pieke, to withtbe Collar, wipe it dry, and 
wipe the Pag clean, Aman — 9, andcoyer it 
ee ! A Doh Bal A. 988 
L 10178 8 N ds 579 * 3 2544 909.4 Aal 17 2 0 5463 115 * 3 
* 1 4 . * 4 S771 119414 4 T, lte, Ber Hi e ap 1777 — 478 
| — r ou — Skin to the 
q wp at it wi . — F ve'a of 
Peter · falt in five | of Putt —— ſtraim ir, put the Beef in, 
and let it lye five Days; — it; chen e 
= an Ounce of Cloves, a good Nutmeg, . - _ Mace, à little 


E 


1. 
42 * 
— 


„ 


% mix it IA ſtrew — — 
n agait, then roll ö ben 
| 1 1 . wih /Pint of: Claret; n en 'Oven 


f £774 #2 1H þ 2 7 198 * Ne N 17 35 
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58 -— . lg -1 — 0 > 1 © 
r aol lug 37, ry Ws mo nai Gf IIS 
„ * 
teste! 


1 F n * * 


N — vis 2 
27 tler Way. to "Fafa a.C C 


"AKE the Surloin or 'Flank of Beef, [br 92 25 
proper, and lay it ina 
at to it en th of 


vi 5 „let it! in 

5 | of. Clones 1 hy Dog one a a 
4 | brad 5 beat 11 Well 8 | 
0 ol Pepper rew them u 

I | mags It. 7 BEN Bats: 10 8 

"a "A It is baked, E. it in a Net 


ang it up 
2 you do Sh NR x; Wh a . I. "I 


Hig Bod, 7 e Salmon. 7 >. 


Tus w Side of dalmen, and cut ff abe f E 
0 Tail, waſſi your large Piece very well, and d 
, Cloth; oy wah it over with the Yolks* ys 
' | forme Force - meat with that you cut off the all,” 
N che Skins und pet to ir x Handful of eee I 
4 

| 


2wso'of Lobſter, the Lolks of three ot for E 

Anchovies, à good Handful of Sweet Herbs cho oppb fl, 
- tle Salt, Cloves, Mace; 'Nutmeg; ops all dent 
Bread; work all theſe toget I into a4 „ Wi. * 
No "by i all over the Fleſh Part, and à itt . 
Salt over the Salmon ; ſo roll it up inte 4 Collar, and it 
— broad Tape; then bit in bs _ N 


let the Liquor dell gelt; 
PR utmeg. e e ee 


Sweet Herbs, ſliced Ginger 
faſt i it will EEE — 2% boiling; and en it is eho 
— — one it in and when t > Pickle id 

, andJet it ſtand in it till ed Or = 
baild, your cviſied Hutter ovenit, 2 98 I 
droben ger e. IT Ee erb ante! 


311 . IY 10 nie off 
fo. cake arch. 


1181 I}, 2x1C3-05 d 
e eee ee 
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189 1 N ut 4 g 
F * K Rache Jean Patt of à Buttock of Beef ra; Fd it well with 
1 vn Supur all over, and det it lye in a pan 3 r 


8 three — it'two or three Times; then ſa 
alt- petre, and let it ye a Forthight; turning 1 


5 Le; Day; then roll ir very ſtrat in a COON put it in a 


Mone 


"0 
EST 


$82 g Day Nicht“ na ang it de: Kr in a Chim- 
vou I u mu ut it in 
ill cut in Slivets as B. Bart W 15 Wer . 


"$2, af ws Ts NI 74: 1117 25 0 N 

n 5 41t. e Drawn. 2 * 
Belker: Pair vf Neat's Fest tender, tikk & 2 of Potk 
0 * Flatk, and ih. CN: Pic K off A 
Fall the Fert, and 3 'tgh 9990 

| then take a oth and {o N 
he cond with The Tape, Then tye it u 
F Ma Strem will run A it; then op it up, Cith wd þ 

3 Clorl till it is quite cold; then Why it into ſ ſome Ss r» 
* anc'ole'; it at | pleaſurs n | 
VAL Slg n I s 7 352; 
42 0: To foe a Turkey, in Imitation of: Sturgeon. 0 


eee „ einen 71 


28 e 300 my A cuti 


lurge Tu dreſs: is; gl 
1 wp, a . T 
Waten.. 
Fol k 2 


ER 
A elt 12 0 — - 
. it 19 5 t Ke 


1 — it 
2 4 nen 


of 18 cold 


covered with b AG cl aps e 63H; 
20 $3E';.+ r. 0007 3% AH 7 75 
Spe 7 To pic lle Peck ber 2 4 777 12 7 
Tub e ki nw Fic — e 
ub or you it to n, raub your — w 
mw ; thentake two Parts of — — 
n well z. Jaya Layer of — in 
POS wr — 1 — 
e 2M * another as clo y ing t 
L aces on the, She with Salt, As your Salt melts on the Top, 
— . 4 Clear the Vall, a Board over 


ae ee keep it down- Keep it cloſe 
. 50 554 e boſe Year, Erm a Pond 

ds to Hog. t 1 

5 And e. Jer wt fk AONE — 


umu 
9 5 r Aeon, „en 11217 ne e. NLS reite 244 


5 N 
— . 775 mute Pla an N [ Sf 


4 4+ 84th. 1 400 ne 4M he? a 00 
I bichie f iE G 10 6 bs eat fo "ON 
you muſt take two Gallons” of | 

Bay. alt, —— St Petre. 
Garth Park fol 


boil; * eo ber, and d im it w. he | 
** Fos 7 5 61 7 


tes yo Nh, it don cloſe, and 
4 on jets it cloſe, and ct 
Alf, and i will be ſ to din . if y "ad. 
to poi, bbiÞ rhe Vicks agunp and ekt i | 
WW wi 9 8 . Fork, i ft e 1 ivr ee 


1 A* Un fi Sith oo Tu 
4 3 5 | 


7 al 

75 Ir 

you pi ickle the — rob ir. 3 — above Inge 

_ 10 every baite it well with: the Pjek 
A 


—— there is bet Jittis Pre“ che ea | 
Month zucken take! ir down, and Mang fe 8 ot N 
andi keep it for Ute. ' You may cut 4. Piece off "as hive 
caſiom and eicher doit it or cut it in KMMers, and Broff fr AN 
ex. „or boll a Pieceß and it eats fie cold, Ad &. 
iver like Datch Beef. Aſter this Beef it dong y A" 
_ thick'Briſtult of Beef in dhe ſame Pickle, Levi ty a 
rubbi ng it very Day with the Pickle then boi! it Fil it! 
1 Rte or ri 5 in Slices * 
Ate. It 18 a pretty Thing or for Supper 
Shoulder of Mutton laid in this Pickle a Week, h 
Smoke two or n and 3 boiled; with Ga 


oy _m 


| q over it, and'when Dioner: is 


* . — mo 
99> - 7" reer 0 44a 1079 Lig SH; 
15 Ne 19% To mal utton Hains 3 $91.» 

F 4 Ha 
MA" '2 Pound of cas. 1 
| dof comm — 2 = and rub your Ham, lay it in 
ko the Skin'dowinvarde, baſte it every — fey 
then roll jt » Senduft — it in t 


_ Gas parent | 


Lc V+ 59 3 % et Bas N 19 1 94; 5 N 


* % 4 e . 20 4 


050 Smoke a5 


e 


8 itz and if, 
or two in a dampf 
Aer 5 7 . 
Wels Harde in Water till you bo "2 


or the bi eſt Pot) you 1 Put them 


ine F you have 
boi ID (a th be is or hg ours bf 


before the 

en vo Hove willhoil rs, . one, an 0 

providecb it be a great while before the Water boils.” 
6 Hour: before Dinner, pill eff the Min, and 
throw: Raipiogs: ſinely fifted all Draka cen 8 

ready Raſptn a 

ſiſt all over the Diſh;z-therlay 4 r ons ret eee 1 
ey wake os Figures round ae Bags af the Pihl B firs! 


your Ham. in as much —— can, and th keep it 
[Ek eee 0 boils. It muſt be at leaſt e 
ts" FO; 34.4 tp PUTT A 4 . x „ 
ly. r Tongues'a 
et the Wood-Smoke a Formightj or to g 
9 Hameg and Rea IR Thi 
h finer than ours. in London, it is a lar 
ng Ma that Halt will make any Ham 
It is by much the beſt Salt for Ag at 7 of Mako. Aid 
bon 7127 5 
Wien "2 


at 0 


frerieucls-$0/Iyw"'kn ig 
4 the Reaſon jth 
Neat a fing;Flavhur. I uſed to — 
—— MEI = 


— 09d Eajj. _ 
When you broil a ams in Slies or Bacon, have 
ſome boiling Wate 6 1 841 be Sets hy a Minute or tds 
in the Mater, n. dal nee eee a 
ae aas! t rer Q:2 a0 RY >» EL 


"I vat 7 19 1 , pun 8 (613 W lod & 
„AKE Side'of Park, Wei ke off ache infide nigh 
rib ie wet with good Sal on both Sides, let it Iy E = 
then take a Pint of Bay- ſalt, a Quarter of a Pound of Salt · pete, 
Peck of common Salt. our Pork in ſomething that 1 
hold the Pickle; and rub . I with the above 170 ee LAY 1 
Piekle for à Fortni ght. Then hang it in Wood- 5 48 vad 95 
the Beef, and aſterwards hang it in,a dry Place, hut not hot. 
every Things, and not againſt a Wall. 
Obſes vs to wipe off All the old Salt before von put it into; is 
Room ere idee Sun 6 comes. 1 makes tham all ruſty. 
18501 n 
| potted. Birde which Have cone a great Way 
ſten ſmell; ſa bad, that no Body could bear Rr 
bong Manner, have made them as: ever: was" et. 
Set a large Sauce : pan of clean, Pater cntbe/ Firms wheibi done 
them into that Savce-pan of Water Half a Mingre 
er 10 Gn it in a clean Cloth inſide anti our; f&'ts! 


Aue, e ee i e 
it dn A long Board or Breſſar, that the Blood may run 4 
beat them fine, two P ot, coarſe Sugar, and 4 Quarter of a 
the skifiny Side «downwards; and "baſte it” excty: Day with 
are to obſerve,” that all Hams and Bacon ſhould hang i der e 
Pickle; and never keep Bacon nor Hams in à bot 2 or wh | 
e ſerve" Ported Birds, hut beg fi Eu be. had: 1 
8 and by y managing them in the fol 
5 * * ner of | the Top, then take the FUE oit*ohe' 
quite done, Scald the Pot cle in, hen rhe Bird 


Mod, ite old, them with Mace, Pepper and Salt oe, 
put. them, down cloſe, in . kot, and an clarified 


CIOS $ „Nomen "7 iv 1 FT 044 NB Aae 1964 
Ati: tot 


To pickle Mackrel, colt d:Caveach... Dy 0) ns | 


CUT your Make! ineo round Pieces, An divide” me 1 

ſive or fix” Pieces: To nx large Mackrel; you may ae 
one Ounce of beaten Pepper, three tg Nutmegs, a Mirle Mace, 
and 4 Handfubef Salt. vbur Salt and baten e e 0 
then make two or three Holes * 3 and $4 WE, 


RE Ls; 
Tor, re 


3. 


into the Holes with your Hage + Rub the Piece all over 
with the Seaſoning, fry them Brown in Of; and let them ſtand 
mM they are cold; than put them into Vinegar, and cover them 
with Ol They will TH; well covered a great 812 and are 


- " 
* ry . . 4 * ? „* 
* F . g « 
2 . n * uh * 1 6 3. A% 
N s L Ss 8 _— —_— =. A. — _— — l. — 4 * 
. 1 4 4 
*+ 7 * 
- + - > #4 — ho # , 
, x 
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bo e To pickle Wallauts 883 bed 
T AK E the 179 1 and 97 877 ou can get, pens fy as thin 


throw'them in as you do them. par into the Waer 2 a by K. 
Bay-ſalr, let them lye in that Water twenty-four Hours, take them 
out of the Water, then put them into a Stone Jar, and between 
. every Layer of Walloors, lay a we N. er of Vine Leaves at the 
_ jnd Top and fill it up with cold Vinegar. - Let them 
hr, * pour that Vinegar from them into a Copper 
TO Se, with a Pound of Bay-falt, ſet it on the Fire, 
E bal then pour it hot on Rap! 1892 tye them over with a 
 Woollen Cloth, and let them ſtand then pour that Pickle 
away, rub your Nuts clean with ; 0 Piece of Flagnel, then 1 
them again in your Jar, with Vine Leaves as above, and boi 
_ freſh; l Put Into your Pet to every Gallon. of Vi 
* 2 iced, cut e 105 2 Races of Ginger, 4 2 5 
Mace, a oh Ounce of Cloves, . 77 7 
e of Whole Hack pep „the like of Ordingal Pepper; 
then pour your Vinegar boiling hot on your Wallnuts, and co 
them with a Wcollen, Cloth. Let it Rand three or four Days ; 70 
do to or three Times, when cold, 77 in 1 a Pint of Muſtard- 
Seed, a Jarge Stick of Horſe-radd! them down cloſe 
with a Bladder, and then with a — hey will be fit to 
eat in a ele o Take a large RA the Clores i in, and 
N ON le of the Pot. 1155 


7 pickle Wattuts White: Bots Fans 
TW the Jargeſt Nuts you can get, juſt before the Shell 
egins to turn, pate them very thin, till the White a 
- throw them 1 with a Handful of Salt a 


you 


« N 8 
WT * #> | 


made Plain and Eafy. 261. 
you do them. Let them ſtand in that Water x Hours, lay.on 
them g thip Beagd to keep them under the Water, then let a Stew, 
8099.4 ih ul 2 with e ee your Nata 
aut of the ater, and put them into 
them ſimmer four or fire — but not 1 2 on Ll. 
by you a Pan of Spring-Water, with a Handful 00 White t 
in it, ſtir it with your Hand till the Salt is melted, KT 5 
your Nuts out of the Stew- pan with a Wooden Ladle, an 
them into the cold Water and Salt. Let them ſtand ah 6 
an Hour, lay the Board on them as before, if they are e 
under the Liquor they will turn Black, then lay 2 0 
and cover them with another to dry; ths 1 wipe them 
with a ſoſt Cloth, put them into your Jar or Glaſs with ſame 
Blades of Mace, and Nutmeg ſliced thin. Mix your Tae ber 
tween your Nuts, and diſtilled Vinegar over them. 
Hl our Glaſs be full of Nuts, pour Mutton Fat over tham, and 
ladder, and * a Leather. ih ; 


To ? ickls Wallouts Black. . 


ov muſt take lar fall-grown Nuts at Their. ful Grobe | 
before they are hard, lay them in Salt and Water, with x lit . 
tle Piece of Allum. Let Fad lye'two Days, then A 
freſh Water; let them lye two Day s longer, then ſtiiſt them 
and let them lye three Days; chen take * aut of the W 
and put them into your Pick ling. pot. When the Pat is Half fi 


, 
* 


I % 


— 


nuts, put in Half a Pint of Muſtard Seed, a ret Mm of an Ounce 
of Mace, Half an Ounce of Black Pepper; H of All. 
ſpice, fix Bay LE and a Stick of Horie· raddiſh̃ ; then fill-your 
oy and pour boiling Vinegar over them. .Coxer- them with 
when they are cold tye them downwith'a Bladdet 

Leather, and they will be fir to eat in two or three Months: | [Phe 
next Fear, if any remains, boil up your Yiu ar again and cim 
it; when cold, pour it over your Wallnuts. much i 
talk 1 for Ule, therefore you may add are Nina 
what Quarnity you-pleaſe. If you pickle a great many 

al eat them faſt, make your Pickle for a Hundred or two 
reſt keep in a ſtrong Brine of Salt and Mater boiled till it wü 
bear an Egg, and as your Pot empties, fill them up with thole in 
the Salt and Water. Take cut th ey ure covered with Pickle. 

In the ſame Manner you may may do be ety. To eos 

8 rap ere that inſtead of Salt and Water. Dor 

ws put your into the Pot you intend; to pick le the 


put in a large Onion ſtuck with Clores. To Hundred of Wall: - 


0 Waun | 4 


hee We 


Formnight; then pour them out of the Pot, -wipe 


. 


them out with any 
Purpoſe.” T tris F Pickle wil dothe mie Fehr,” only, boiling it up 


262 The Ars of. Cookery; +. 
throw in a Handful of Salt; a little Piece of Allum, and fil! 
the Pot with rap Vinegar; cover it cloſe, and let them ſtand a 
tt clean, and juſt 
rub the Nuts with a coarſe Cloth, and then put them in the Jar | 
with the Pickle as above. If you hare the beſt Sugar-Vinegar 


of your own making, you need not bol it the firſt Year, but pour 


it on cold; and the next Year, if any remains, boil it enn 
cy i, „ ores Spice to it, 56, ad it will do again. # 4917 


900 tic een! | 
To pickle Gerlins. 


1* AKE what Qu Quantity of Cucumbers you think fit and put them 
in a Stone Jar, then take as much Spring Water as _ think 
will cover them: To every Gallon of Water put Ned 
will make it bear an Egg; ſet it on the Fire, and let it boil vol 
or three Minutes, then pour it on the Cucumbers and cover 1 50 | 


sf, 


with a Pewter Diſh, and over that a woollen Cloth; The Few! * 
et em 


down cloſe, and fet them ſtand twenty-four Hours, hes 2 

out, lay them in a Cloth, and another over them to dry 9 

8 t tty dry, wipe; your Jar out with a dry Cloth, 
Gower 


pyt your s in, and with them a little Dill 20 Fennel, 
a very ſmall Quantity. For the Pickle, to every three Quarts, | 
Vinegar, one Quart, of Spring Water, till you think you e 4 


enongh to cover them ; put in a little Bay-Aalt and a little white | 
Salt, but not too, much, Pro ever "Gallon of Pickle pur one oleh by 
meg cut in ers, a Quarter of an Ounce of Gloves, a Quarter 
of an Ounce 0 Mace, 5 uarter 901 1 Ounce of whole Pepper, 10 
a large Race of Gifger {liced ; ul theſe together in a Bell. 
metal or Copper ig 5 it Beans þ ot on your Cucymbers, and 
cover them as before. Let them ſtand two Days, then. bail yo | 
Pickle again, and pour it on as before, and a third time, * Then 
they are cold cover them with a Bladder and then a Leather. 
Mind always to kee ing Pickles 4 A cover d, and ne ver take 
ing but wooden Spoon, or one for the 


again,” 
is af woke — Sp ide i in the Jar with the ks. x 


_ and _ boil the Vinegar, Water and Salt, and pour over 


oiling of your- Spice in all V aro ſpoil x ay and L 


loſes ofthe fine Flavour of the Spice. 
To pickle Large Cucumber in 52 7 Hes 
A KB the large Cucumbers'before they are too ripe, ſlice them | 


the Thickntls of Crown-pieces into a Pewter Dith : To e 
Dozen of 3 ſlice two large Onions thin, 1 ſo on 


, Fg 
+...4 


a ——— wc . zH24c; 4 > wh tcl i 


11 


they are cold, cover them up cloſe with a Blad der and 


made Plain and Eaſy. 263 
you have filled your Diſh, with a Hundful of Salt between every. 
Row z then cover them with another Pewter Diſh, and let thenr 
ſtand twenty four Hours; then put them in a Cullender, and ler 
them drain very well; put them into à Jar, cover them over witk 
White Wine Vinegar, and let them ſtand four Hours; pour the 
Vinegar from them into a Copper-Sauce-pan, and: bail it with 4 
little Salt; put to the Cucumbers a little Mare, a little whole Pep- 
per, à large Race of Ginger ſliced, and then pour the boiling 
Vinegar on. Cover them cloſe, and when they are cold, tye them 
down. They will be fit td eat in two or three Days. 
To pickle Aﬀfparagus. 1 


* 


TAKE the largeſt Aſparagus you can get, cut off the white _ 
Ends apd waſh the green Euds in Spring Water, then put 
them in another clean Water, and let them lye two or three Hours 
in it; then have a jarge wud. Stew-pan fall of Spring Water, 
with a good large Handful of Salt; ſet it ou the Fire, and when 
it boils, put in the Graſs, not tied up, but looſe, and not too many”. 
at a Time for fear you break the Heads, Juſt ſcald them, and ns 
more, take them out with a broad Skimmer, and lay them on a2 
Cloth to cool. Then for your Pickle: To a Gallon of Vinegar .- 
put one Quart of Spring Water, and a Handful of Bay-ſalt; let 
them boil, then put your Aſparagus in your Jar; to a Gallop of 
Pickle, two Nutmegs, a Quarter of an Ounce of Mace, the fame © 
of whole white Pepper, and pour the Pickle hot over them. - 
ver them with a Linnen, Clbth three or four Pimes double, let 
them ſtand a Week, and boil the Pickle. Let them ſtand a Wee 
longer, boil the Pickle again, and pour it on hot as before; When © 
Leather. 


1 A "x 
| ; m 1 N Fs j F 1 
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E your. Peaches when they are at the full Gtowth, juſt. 1+ 
before they turn to be ripe; be. fure they are not bruiſed z 
then take Spring Water, as much as you think will cover them 
make it ſalt enough to bear an Egg, with Bay and common Salt 2 
an equa! Quantity of each; then put in your Peaches, and lay a 
thin Board over them, to keep them under the Mater. Let them 
ſtand three Days, and then take them out- and wipe them very! 4 7 
carefully with a fine ſoft Cloth, and lay them in your Glalg or Jar, 

then take as much White Wine VinegaFPas will fill your Glais or 
Jar: To every Gallon 2 Pint of the beſt well-made Muſtard, 
two or three Heads of Garlick, a good deal of Ginger fliced. Hale 
an Ounce of Clo ves, Mace, and Nutmegs; mix- your Pickle 1 
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and your Peaches. Tye them cloſe with a 
M an be th they — ſit to — Months. Tou 
may with a five Penknife cut them a- croſs, take out the Stone, fill 
them with made Muſtard and be yell W raddiſh and 
G * them together. e t pn. 


Cc 
To pickle Raddiſh Pods... 


| 41 mad 
M AKE a ft Pickle, with . Spring: water 198 Bay- ſalt, 
to bear an . our Pods py None 
lay a thin on them, to keep t . ater. 

ſtand ten Days, then drain them in a Sie ve, and lay he i nn 
Cloth to dry; then take White Wine Vinegar, as much as you 
think will cover them, boil it, and put your Pods in a Far, with 
Ginger, Mace, Cloves, and Famaica Pepper: Pour your Vinegar 
boiling hot on, cover them wich a coarſe: Cloth, three or #04 
Times double, that the Steam may come through a little, and 
them ſtand two Days. Kepeat this two or three Times; when it 


1s cold, „ eie N . 
cover it cloſe. Þ 


To pickle French Beans 
TT your Beans 8s you do the Girkens. 


r 


TAKE ts largeſt and 1 on can get, cht (hem 50, liale 
Pieces, or more proper them ae Bale Pieces, pick 
the {mall Leaves that grow iy the Flowers clean from them; then 


ha xe a broad Stew-pan on the Fire with Spring-water, and when 
It it 55 "ker ut in your, Flowers, with a good Handful of white Salt. 


them boil up very quick; be ſure you don't let chem 


Wa a1 one Minnte ; then take them out vo a broad Slice, 
lay them on a Cloth, and cover them with another, and Jet them 
je ll thy they are quite cold. Then put them in your wide-mouth'd 


les, "with two or three Blades of Mace in each Bottle, and 4 


Nutmeg ſliced in Vinegar thin; then fill up your Bottles with 
diſtilled Vinegar, cover them over with Mutton Fat, over that a 


Bladder, and. then « Laber. Techn ſtand a Month before 


you open them 


If you find the Pickle taſte ſweet as m 5 it will, pour off hs 
1 


do again, In a Fort- 


vibe, and put fre ſli in, the Spice 'w 
— | night, 


1 


w mon BY - * .4 


„ 


. 


e 


nud: Plain am B. TI 
night, they will be fit to eat. Ob to throw them out of the 
boiling —_ into cold, and then ay chem. 


775 pickle Beu-ROett | 
g 12 8 of Spe in on the Fire, when it boils, 
your Beats, _—_ Way, boil) till they Jos Jr 
hon with a Cloth, and lay them in a "Stone | 7 
Quarts, of Vinegar, and two of Mg agg 10 50 0 . 
ou have W e 
ater in a Pan, and Salt to yon Str it won — 


ether, 

till the Salt is all w ICED 
tb fi Vo not 2 72 
[inn ig 


TE k 1 | 7s pickle White Plambe. vids l 94 


Fange large white Plembe, and if they have Stalts,” 
| them-remain 00; ae i ey OH AaD. * 


To pickle Nettarines and Apricots. 

Tux en dons the ſame as the Peaches. All 92 
Pickles will waſte with the KegPings therefore you my 2 | 

them 190 with þ cold. Vinegar 


7.9 20.321 
| To pickle Onions. — 
AKE your  Oniond, when they are dry enough to lye up in 
your Houſe, fubhias are about as big as 2 — — 
you may do {ome as {mall as you — Take 4) Rilo 
fring, till 
Nader 


ward dry Coat, then boil'thern in one Water without 


they begiri to tender; drain them throug 
let Leg Foy Fog as the 1755 quite, cold, lip gn 0 two. Wache 
Coats or Skins, p them tl they look white from each other, 


rub them gently ith a fine ſoft Le Cloth, and lay 
Cloth to cool. When this is done, put chem * wide: cron 
lafles, with about fix or eight Bay -leaves, Io a Quarter of 
Nt, Yung. 7 K of d large 0 Rach af of 5 
er all thele lents mu inte re a 
there, in the Glufles among the Onions; then bolts each (Quart 


of Vi es of Bay- ſalt, Kim i it well as the Skim fies. 


and let f. ftand Ihe! 12 t 
cloſe with a wet BI 

they will eat well, 7 = 
them one cold Wen 


. "IE 


Wands ur it into the Glaſs, 15 it 
inegar, and tye them d 775 
white, As the Pic] 1 1 1 


es 


-4. -- v 
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To 0: picki⸗ Lemons. 


TAKE twelve Lamons' ſcrape them with a Piece of broken 
Glaſs, then cut them crofs y two, four 15 — but 
not quite through, but that they will hang then put in 
as much Salt as they will hold; cub Kew Ji Ld — elent 
over with Salt. Let them lay 1 in an earthen Diſh for three Days, 
and turn them every Day; then ſlit an Ounce of Ginger very thin, 
and ſalted for three Days, twelve Cloves of Garlick parboiled, and 
falted three Days, a ſmall Handful of Muſtard · ſeeds bruiſed, and 
8 through a Hair - ſieve, ſome red Judia Pe Pers . to 
ery Lemon; take your Lemons out of the Salt, { 
99 put them into a Jar, with the Spice and Ve 

wer cover them with the White Wine Vinegar. Stop them 
wy rt and in a Month's time they will be fit to — — 


To pickle Muſhrooms White. 


| Tau ſmall Bottoms, cut and 1 them at the Bottom. 

waſh them with a Bit of Flannel through two or three Wa- 
ters, then ſet it on the Fire in a Stew-pan with Spring- water, and. 
a ſmall Handful of Salt. When it boils, put your Muſhrooms in; 
let it boil three or four Minutes, then throw them into a Cullinder. 
oy thong on a Linnen Cloth quick, and cover them with another; 


To mate Pickle for Muſhrooms, TS 


Tien a Gallon of the beſt Vinegar, put it into a cold Still. 
To every Gallon of Vinegar, put Half à Pound of Bay- falt, 
uarter of an Ounce of Mace, a « Quartet of an Ounce of C oves, 
7 utmeg cut into Quarters, keep the Top of the Still "covered 
with a wet Cloth, As the Cloth dies, put on a wet one; don't 
let the Fire be too large, Jeſt you ban the Bottom of the Still. 
Draw it as long as you taſte the Acid, and no longer. When you 
fill your Bottles, put in your Moſhrooms, here and there put in a 
few Blades of Mace, and a Slice of N utmeg then fill the Bortle 
with Pickle, and melt ſome Mutton- fat, ſtrain it, and a, over 
it, It will keep them better than Oil. 

T6: muſt pur y your Nutmeg over the Fire' in a little Vinegar, 
and give it a boil, While it is hot, you may flice it as you 25 

hen; it is cold, it will not cut; for i it nf to 97 5 


WP 1 . 1.5 . 27. 
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Dry your Bay-ialt, a und it, it will 
dun @ Bell: wer or Co 155 bol it and «kim it. very well; 
us it boils take 12 Copper Sci 


made Plain an Bdjj. 
To pickle Codlings. 


* 
0 .* 
267 
& > 
* 1 * 


| WHEN you have them as you do your Pippins, and 


they are quite cold, . with a ſmall Scoop very cate ly take 
off the Eye as whole as you can, ſcoop out the Core, put in 4 
Clove of Garlick, fill it up with Muſtard-ſeed, lay on the Eye 
again, and put them in your Glaſſes, with the Eye uppermoſt. 
wn the ſame ans 70 do to the N and ye them down 
as DNS! 1 
7 


25 ol Red phages: 


| F HEY are done the ſame 2 as Barberries. 


'To pickle Fennel. e 144 
ET Spring- water on the Fire, with a Handful of Salt; when 
it boils tye your Fennel in Bunches, 8 them into the 19505 
juſt give Gal a-{cald, lay them on a Cloth to dry; whep col 
1 it in a Glaſs, with a liehe Mace and Nutmeg, fi Pit with cod 
ivegar, lay a Bit of green Fennel on the Top, and over that 3 
on and Leather. 


20 pickle Grapes. 


GET Grapes at the full Growth, but not ripe, cut dew in 


ſmall d fie for — — be them in a Stone Jar, 
with Vine- leaves between ever pes; pes; then, take as 


much Spring- water as you aul a wil 8 them, put in a Po 


of Bay- ſalt, and as m LR Salt as pſt mgke 1 Eee A 
- , 


um off, but not the white Skim, 
When it has debe Aer of an Hobr, fen it ſtand to cool ad 
ſettle ; when it is almoſt cold, pour the clear Liquor on the 


Grapes lay Vige-leaves on the Top, tye them down cloſe with a 


LAN: -cloth, them with a Diſh, Let them ſtand twen- 
our Hours, take them ont, and Jay them on a Cloth, cover 
them ov over with another, vines them be dried between the Cloths, . 
Quarts of ar, one oat of Spring-water, and 


done — E. rſe ** ar. 25 it boj a little Tolle skim it as 


it boils very clean, let dt ſtand till it is "he cold, dry your, Jar 

with a Cl ut freſh Vine-leaves at t Bottom, and between 

every Bunch of Gra Grapes, and on the Top; then pour the Clear — 
1 | 
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the Pickle on the Grapes, fill your Jar, that the Pickle may be 
above the Grapes, tye a thin Bit of Board in a Piece of Flannel, 
lay it in the Top of the Jar, to keep the Grapes under the Pickle, 
tye them down with a Bladder, and then a Leather. lake them 
2 with a wooden Spoon; be ſure to make Pickle euough to cover 
them. | { 


6d abc To pickle Barberries. 
T KE of White Wine Vinegar and Water, of each an equal 
Quantity: To every Quant of this Liquor put in Half a Pound 
of Sixpenny Sugar, then pick the worſt of your Barberries, and put 
into this Liquor, and the beſt into Glafles ; then boil your Pickle 
with the worſt of your Barberries, and-skim it very _e Boll 
it till it looks of a fine Colour, then let it ſtand to be cold before 
you ſtrain it, then ſtrain it through a Cloth; wringing it to get all 
the Colour you can from the Barberries. Let it ſtand to cool and 
ſettle, then pour 1t clear into the Glaſſes in a little of the Pickle ; 
boil a little Fennel, when cold, put a little Bit at the Top of the 
Pot or Glaſs, and cover it cloſe with a Bladder and Leather. To 
a Halt Pound of Sugar, put a Quarter of a Pound of white 

. 21 | 1 


To pickle Red Cabbage. 


SLICE the Cabbage thin, put to it Vinegar and Salt, and an 
© Ounce of All-ſpice cold; cover it cloſe, and keep it for Uſe. 
It is a Pickle of little Uſe, but for garniſhing of Diſhes, Sallads 
and Pickles, though ſome People are fond of it. TONE 


Na. To pickle Golden Pippins. kar 
TAKE the fineſt Pippins you can get, free from Spots and 
1 Bruifes, put them into a Preferving-pan of cold Spring-water, 
and ſet them on a Charcoal Fire. py 
wooden Spoon, till they will peel; do not let them boil, When 
they are. boiled, peel them, and put them into. the Water again, 
with a Quarter of a Pint of the beſt Vinegar, and a Quarter of an 
Ounce ot Allum. Cover them very cloſe with a Pewter-diſh, and 
ſet them on the Charcoal Fire again, a flow Fire not to boil ; let 
them ſtand, turning them now and then, till they look green 1 


then take them out, and lay them on a Cloth to cool; when cold, 


make your Pickle as for the Peaches, only inſtead of made Muf- 
tard,'this muſt be Muſtard-ſeed whole. Cover them cloſe, and 
keep them for Uſe. SLY. 7 $4 | : 2 n . ra 4 


them turning with 2 


75 
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Jo pickle Stertion Buds and Limes, you pick tem 


off- the Lime Trees in the Summer. * 


'® AKE new Stertion-ſeeds, or Limes, pickle them when large, 
have 1 with what Spice you pleaſe, throw them 
in, and ſtop the Bottle cloſe. | N 


To pickle Oyſters, Cockels and Muſſels. 
AKE two Hundred of Oyſters, the neweſt and beſt you can 
get, be careful to fave the Liquor in ſome Pan as you open 

them, cut off the black Verge, ſaving the reſt, put them into their 
own Liquor, then put all the Liquor and Oyſters into à Kettle, 
boil them about Half an Hour, on a very gentle Fire, do them 
very ſlowly, skimming them as the Scum riſes, then take them 
off the Fire, take out the Oyſters, ſtrain the Liquor through a 
fine Cloth, then put in the Oyſters again; then take out 4 Pint of 
the Liquor whilſt it is hot, put thereto three Quarters of an Qunce 


of Mace, and Half an Ounce of Cloves; juſt give it one Boi, 


then put it to the Oyſters, and ſtir up the Spices well among the 
Oyſters; then put in about a Spoonful of Salt, three Quarters of a 
Pint of the beſt White Wine Vinegar, and a Quarter of an: Ounce 
of whole Pepper; then let them ſtand till they be cold, then put 
the Oyſters as many as you well can into a Barrel, put in as much 
Liquor as the Barrel will hold, letting them ſettle a while, and 
they will ſoon be fit to eat; or you may put them into Stone Jars; 
cover them cloſe with a Bladder and Leather, and be ſure they ba 
uite cold before you cover them up. Thus do Cockels and Muſ- 
{216 only this, Cockels are ſmall, and to this Spice you muſt have 
at leaſt two Quarts; nor is there any Thing..to pick off them, 
Muſſels you muſt have two Quarts, take great Care to pick the 
Crab out under the Tongue, and a little Fus which grows at the 
Koot of the Tongue. The two latter, Cockele and Muſſels; muſt 
be waſh'd in ſeveral Waters, to clean them from the Grit, pit 
them in a Stew-pan by themſelves, cover them cloſe, and when” 
they are open, pick them out of the Shells aud ſtrain rhe Liquor. 


. * * 
= 


Tr; 1 =} hs 
To pickle young Suckers, or young Artichokes Se. 


ore the Leaves are hard. 
AK E young Suckers, pare them very 'nicelys all the hard 
T Bad of the Leaves and Stalks, juſt: ſcald them in Salt and 
Water, and when they are cold put them into little Glais Botrles, 
with two or three Blades of large Mace and a Nutmeg ſliced thin | 
| n 1 


f 
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fill them either with diſtill'd Vi „or the Sugar Vinegar « 
your own making, with half Spring Water. | option, , of 


: To pickle Artichoke Bottoms. 


| RO Artichokes till you can pull the Leaves off, then take off 


the Chokes, and cut them from the Stalk ; take great Care 

ou don't let the Knife touch the Top, throw them into Salt and 
ater for an Hour, then take them out, and lay them on a Cloth 
to drain, then put them into large wide mouth'd Glaſſes, put a 
little Mace and flic'd Nutmeg between, fill them either with diſ- 


till'd Vinegar, or your Sugar Vinegar and Spring Water, cover 


them with Mutton Fat try'd, and tye them down with 4 Bladder 
and Leather. | | 


W To pickle Samphire. 


„ PALE the Samphire that is green, lay it in a clean Pan, 


throw two or three Handfuls of Salt over, and cover ft with 
Spring-water. Let it lye twenty-four Hours, then put it into a 
in bras Sauce-pan, throw'in a Handful of Salt, and cover it 
with good Vinegar. Cover the Pan cloſe, and ſet it over a very 
ſlow Fire; let it ſtand till it is juſt green and criſp, then take it 
off in a Moment; for if it ſtands to be ſoft, it is ſpoiled ; put it in 


. your Pickling- pot, and cover it cloſe. When it is cold, rye it 


down with a Bladder and Leather, and — it for Uſe. Or you 
may keep it all the Year, in a very ftrong Brine of Salt and Wa- 


ter, and throw it into Vinegar juſt you uſe it. 


Elder-Shoots in Imitation of Bamboo. 

the Middle of May, the middle Stalks are moſt tender and 
biggeſt, the ſmall ones not worth doing. Peel off the ontward 
Peel or Skin, and do the in a trong Brine of Salt and Water 


far one Night, then dry them in a Cloth, Piece by Piece. In the 
mean time make your Pickle of Half White Wine; and Half Beer 


_ Vinegar : To each Quart of Pickle, you muſt put an Ounce of 
white or red Pepper, an Qunce Og ſliced, Flntie Mace, and 
e 


a few Corns of Famaica due | n the Spice: has boiled in 
the Pickle, pour it hot upon the Shoots, ſtop them cloſe immedi- 
ately, and fet the Jar two Hours before the Fire, turning it often, 
It is as good a Way of greening Pickles as often boiling ; or you 
may boit:the Pickle two or three Times, and pour on boiling hot, 
Jaſt as you pleaſe, If you make the Pickle of the Sugar Vinegar, 

ip you 


* 


AKE the largeſt and youngeſt Shoots of Elder, which put out 
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: — Half be Sue water. You have the Receipt for- 
of his Vinegar in the nineteanch Chapear, | | Nai pt N 


Rules. to be abjorved. in Picking. 


Pe 


Always uſe Stone Jars for all Sorts of Pickles that require 
Pickle to them. The firſt 16 5 is the leaſt; for theſe pot 
laſt longer, but keep the Pickle better; for Vinegar and Salk will 
penetrate through all earthen Veſſels, Stone and Glaſs is the only 
thing to keep Pickles in. Be ſure never to put your Hands in to 

take Pickles out, it will ſcon ſpoil it. The beſt Way is, to every 
Pot tye a wooden Spoon full of little Holes, to, take the Pickles. 


out with. =o 


hot, 


d 
* 
* 


nnen 
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To make à Rich Cake. N 
1E four Pounds of Flour well dried and fifted, ſeven Pounds 
of Currants waſhed and rubb'd, fix Pounds of the beſt-freſh 
Butter, two Pounds of Jordan Almonds blanched, and beaten. 
with Orange-flower Water and Sack till they are fine, then take 
four Pounds of Eggs, put Half the Whites away, three Pounds 
double ref id Sugar beaten and ſiſted, a Quarter of an Ounce. 
Mace, the {ame of Cloves and Cinnamon, three large Nutmegs, , 
all beaten fine, a little Ginger, Half a Pint of Sack, Half a Pint 
of right French. Brandy, Sweetmeats to your liking, they mult be 
Lemon; and 3 Work your Butter to 0 Cream with 
your ds before any of your Ingredients are in, t nt in your 
Sugar, and mix it well — let your Eg s be well ear, an 
ſtrain d through a Sieve, work in your Almonds firſt, then put in 
your Eggs, beat them all together till they look white and thick, 
then put in your Sack, Brandy and Spices, ſhake yoùr Flour in 
by Degrees, and when your Over is ready, put in your Currants 
and Sweetmeats as you put it in your Hoop; it will take four 
Hours baking in a quick Oven, you muſt keep it heating with” | 
your Hand all the while you are mixing of it, and when yout 
Currants are well waſh'd and'clean'd,” let them be 5 the 
Fire, ſo that they may go warm into your Cake. This Quantity © 
will bake beſt in two HOW. — 


1 
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«of To Ice à Great Cake. 


FAKE the Whites of twenty-four Eggs, and a Pound of dou- 
ble-refin'd Sugar beat and: fifted fine ; mix both together in a 
deep earthen Pan, and with a Wisk wisk it well for two or three 
Hours together till it looks white and thick, then with a thin broad 
Board or Bunch of Feathers ſpread it all over the Top and Sides 
of the Cake; ſet it at a og: Diſtance before' a good clear Fire, 
and keep turning 1t continually for fear of its changing Colour, but 
a cool Oven is beſt, and an Hour will harden it. Don't Ice your 
Cake till the Day after it is baked, It does not do well hot. You 
may perfume the Icing with what Perfume you pleaſe. 


00 make a Pound Cake. 


TAKE a Pound of Butter, beat it in an earthen Pan with your 
= Hand one Way, till it is like a fine thick Cream; then have 
ready twelve Eggs, but Half the Whites; beat them well, and 


| «beat them up with the Butter, a Pound of Flour beat in it, a Pound 


of Sugar, and a few Carraways; beat it all well together for an 
Hour with your Hand, or a great wooden Spoon. Butter a Pan, 
and put it in, and then bake it an Hour in a quick Oven, 
For Change you may put in a Pound of Currants clean waſh'd 
and pick d. . F459 


er e e cheap Seed Cake. 


OU muſt take Half a Peck of Flour, a Pound and a Half of 
Butter, put it in a Sauce-pan with a Pint of new Milk, ſet it 
on the Fire, take a Pound of Sugar, Half an Ounce of All-ſpice 
beat fine, and mix them with the Flour. When the Butter 1s 
melted pour the Milk and Butter in the Middle of the Flour, and 
work it up like Paſte; Pour in with the Milk Half a Pint of good 
Ale Yeaſt, ſet it before the Fire to riſe, juſt before it goes to the 
Oven. Either put in ſome Currants or Carraway Seeds, and bake 
it in a quick Oven. Make it into two Cakes. They will take 
an Hour and a Half bakinßg oe 


| To make a Butter Cake. 
OU muſt take a Diſh of Butter and beat it like Cream with 
your Hatds, two Pounds of fine Sugar well beat, three Pounds 
of Flour well dried, and mix them in with the Butter, twenty-four- 
Eggs, leave out Half the Whites, and then beat all together for an 
Hour. Juſt as you are going to put it into the Oven, 1 in a 
r 5, uarter 


W 


55 _ — Yo — . 
4 
* 


tagether, and dry them by the Fire till you prepare your other 
Materials; take four Pounds of Butter, beat it with your Hand 


then take your Flour and Sugar, with fix Ounces of Cartaway 


5 + 
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Quarter of an Ounce of Mace; -a Nutmeg beat, a little Sack or 


Brandy, and Seeds or Currants, juſt gs you pleaſe. 


96 
* 1 1 V. a * 
* 


To make Ginger-Bread Cakes. 8 


T AKE three Pounds of Flour, one Pound of Sugar, one Pound 
of Butter rubbed in very fine, two Ounces of Ginger beat fine, 

a large Nutmeg grated ; then take a Pound of Treacle, a Quarter 
of a Pint of Cream, make them warm together, and make up the 
Bread ſtiff; roll it out, and make it up into thin Cakes, cut them 
out with a Tea-Cup, or {mall Glaſs, or roll them round like Nuts, 
and bake them on Tin Plates in a flack Oven. WOO 


To make a fine Seed or Saffron Cake. v; 


109 muſt take a Quarter of a Peck of fine Flour, a Pound 

and a Half of Butter, three Ounces of Carraway Seeds, fix 

Eggs beat well, a Quarter of an Ounce of Cloves and Mace beat "I 
together very fine, a Pennyworth. of Cinnamon beat, a Pound of 
Sugar, a Pennyworth of Roſe Water, a Pennyworth of Saffron, a 

Pint and a Half of Yeaſt, and a Quart of Milk; mix it all toge. 

ther lightly with your Hands thus; firſt boil your Milk and But- 


ter, then skim off the Butter and mix it with your Flour and a lit- 


tle of the Milk; ſtir the Yeaſt into the reſt and ſtrain it; mix it 
with the Flour, put in your Seed and Spice, Roſe Water,. Tinc- 
ture of Saffron, Sugar, and Eggs; beat it all up well with your 
Hands lightly, and bake it in a Hoop or Pan, but be ſure to but- 
ter the Pan well. It will take ari-Hour and a Half in a quick 
Oven. You may leave out the Seed, if you chuſe it, and I think _ 
it rather better without it ; but that you muſt do as you hke. _ 


To make a rich Seed Cake, cal} a the Nun's Cake. 


Y OU muſt take four Pounds of the fineſt Flour and three 
Pounds of double-refin'd Sugar beaten and ſifted ; mix them 


till it is ſoft lixe Cream, then beat thirty-five Eggs, leave out fax» - 
teen Whites, ſtrain off yoyr Eggs from the Treds, and beat them 


and the Butter together till all appears like Bytter. Put in four or 
five Spoonfuls of Roſe or Orange: flower Water, and beat again; 


Seeds, and ſtrew them in b es, beating it up all the Time 
for two Hours together. Tou may put in as mucli Tincture of 
Cinnamon or Ambergreaſe as you pleaſe ; Butter your Hoop, _ 

a | t 
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Jet it ſtand three Hours in a moderate Oven. Tou muſt obſerte 
always in beating of Butter to do it with a cool Hand, and beat it 
always one Way in a deep Earthen Diſh, '' ooo 


To make Pepper Cakes. 
18 «of Gil of Sack, _ a Quarter of 2 Ounce of 
Whole white Fepper, put it in an it together a Quarter 
of an Hour, then take the epper out, and put ins whey an 
refin'd Sugar as will make it like a Paſte, then drop it in what 
Shape you pleaſe on Plates, and let it dry itſelt 1 


To make Portugal Cakes. 


MIX into a Pound of fine Flour, a Pound of Loaf Sugar beat 
and fifted, then rub into it a Pound of pure ſweet Butter, till 
ie is thick like grated white Bread, then put to it two Spoonſuls 
f Roſe-Water, two of Sack; ten Eggs, whip them very well with 
a Whisk, then mix into it eight Ounces of Currants, mix'd all 

| well together; butter the Tin Pans, fill chem but half full, and 
bake them; if made without Currants they'll keep Half a Year; 
add a Pound of Almonds blaneh'd, and beat with Roſe-Water as 
above, and leave out the Flonr, Theſe are another Sort and bettet. 


TDy make a Pretty Cake. Ta 
TAE five Pounds of Flour well dried, one Pound of Sugar, 
.* Halt an Qunce of Mace, as much Nutmeg, beat your Spice 
very fine, mix the Tug an Spice in the Flour, take twenty-twb 
E leave out ſix Whites, beat them, put a Pint of Ale Yeaſt 
— the Eggs in the Flour, take two Pounds and Half of freſh 
Butter, a Pint and Half of Cream, ſet the Cream and Butter over 
the Fire, till the Butter is melted, let it ſtand till it is Blood warm, 
| before you put it into the Flour, ſet it an Hour by the Fire to riſe, 
then put in ſeven Pounds of Currants, which muſt be plumped in 
Half a Pint of Brandy, and three Quarters of a Pound of candied 
Peels. It muſt ſtand an Hour and Quarter in the Oven. You muſt 
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put two Pounds of chopped Raiſins in the Flour, and a Quarter 


à Pint of Sack. When you put the Currants in, baks it in à Hob 
po make Ginger-Bread. | _ 


PALE three Quarts of fine Flour, two Ounces of beaten Gin- 
I ger, a Quarter of an Ounce of Nutmeg, Cloves, and Mace 
beat five, but moſt of the laſt ; mix all together, three Quarters of 

Pound of fine Sugar, two Pounds of Treacle, ſet it over the Fire, 
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Eggs very ell, chon jut in your Jags agdl hate it, and en you 


again; if wy are right done; they will have a white 
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but don'r let it bail three of a Pound of Butter melted - 
in the Treacle, and ſome candied Lemon! and Orange Poel gut 
fine, mix all theſe together woll; an Hour will — en 


Oven. 41> fs 


D 


(NE Poind of Butter beat to Cream,»a-Polnd' s 8 of 
Flour, a Pound of fine Sugar beat fine; a Pound of Uurratme 


clean waſh d and pick d, fix, i 
fine, mix the Flour, 80 by-Degrees into the Batter, 
beat it all well with Hands either mae it into line . 


or bake it in one. tt, 3 $a. 4 


+ Another Sorl 9 ai ales r n . 
A pound of Flour and Half a Pound of Sugar; beat Half a pound 
of Butrer with your Hand, and wn wan well rt 40 | 
an alen, | 5 55 « 
th jars 
To make Drop Biſbuits 84 
TAKE eight Eggs and ane Pour 


of , double. 4 FEM 
beaten fine, twelve Ounces of fine Flour well dried, beat your 


our * Degrees; beat it all very well together without cea 
your” Oven muſt be a8 hot as for Halfpenny Bread, then 
ome Sheets of Lin, and drop your Biſevits of What Sw you 


pleaſe, put them in the Oven as faſt as'you;ran;/and when you'ſee 


them rife," watch! them, if they begin to colour take Os 
and put in more; and if the firſt is not enough, 3 
ce on — 


You, may, if you chule it, put in a fe Carraways; when they are 
baked, R ien then WR” 
e ee i if j . | 


ein 


1 a Common' Diga. MAES. 


EAT ap fx s with a ful of ae * 42 
B ve Bede ee powder'd | 
and a Pound of Flour z. mix them into the Eggs by dggrees, gar; | 
an Qunce of Coriander-feeds, mix'd well all together, ſhape them 
on white thin Paperz or Tin Moulds in any Form you pleaſe, 
Beat the White Es, with a Feather rib them over, and 
duſt fine Sugar over them. Set them in an Ov tely heat- 
«, ill dey cite nd como x good 1 _—_ * ous, — 
* 3 * 
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when you have done with the Oven, if you have no Stove to dr 
them in, put them in the Oven again, and let them ftand a 
Night to dry. | | | | 333 
1. To make French Biſcuits _ 
AVING a Pair of clean Scales ready, in one, Scale put 
three new laid Eggs, in the other Scale put as much dried 
Flour, an equal Weight with the Eggs, take out tbe Flour, and 
as much fine powder d Sugar; firſt beat the Whites of the Eggs 
3 with a Whiſk till they are of a fine Froth, then whip in 
- Half an Ounce of candied Lemon- peel cut very thin and fine, 
and beat well, then by degrees whip in the Flour and Sugar, 
then {lip in the Volk, and with a Spoon temper it well together, 
hen ſhape your Biſcuits on fine white Paper with your Spoon, 
and throw powdered Sugar over them. Bake them in a mode- 
rate Oven not too hot, giving them a fine Colour on the Top. 
When they are baked, with a fine Knife cut them off from the 


Paper, and lay them in Boxes for Uſe. .. 


WAK E a Pound of Almonds, Jet them be ſcal'd, blanch'd 
and thrown into cold Water, then dry them in a Cloth, 
and pound them in a Mortar, moiſten them with Orange- flower 
Water, or the White of an Egg, leſt they turn to an Oil; af- 
.terwards take an equal Quantity of fine powder Sugar, with 
three or four Whites of Eggs, and alittle Muſk, beat all well 
r. and ſhape them on Wafer · paper with a Spoon round, 
e them in a gentle Oven on Tin Plates. 
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AK E two Pounds of Flour, a Pound of Sugar finely 
ſearch'd, mix them together, (take out a Quarter of a 

Pound to roll them in) then take tour Eggs beat, four Spoon- 
ſuls of Cream, and two Spoonfuls' of Roſe-water, beat! them 
well together, and mix them with the Flour into a Paſte, roll 
them into thin Chkes, and bake them in a quick Oven. 


— 


D nale Madling Cakes 
PO Quarter of a Peck of Flour well dried at the Fire, add 
- = two Pound of Mutton Sewet tried and ftrain'd clear off, when 
it is a little cool, mix it well with the Flour, ſome Salt, and a 

very 
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For Dough, ſo that none can be ſeen till the Cake is broks. 
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very little all Spice beat fine; take Half a Pint of good Yet, 


and put in Half a Pint of Water, ſtir it, well together, ſtrain it, 
and mix up p, fol! Flour ints-a' Paſte of a mdderate Stiffneſs f 
ght order, make it into Cakes about the Thickneſs and 

neſs of an Oat-Cake; have ready ſome Currants clean wath 


you muft add as much cold Water as will make the Paſte 
and pick' d, ftrew ſome juſt in the middle of your Cakes between 


Lou may Ar eee I 5 


'To make light Wigs. a> ab - 1 bros 


15 a Pound and Half of Flour, and Half a Pint of kur 
made warm, mix theſe; together, cover it up, aud let it lyę 


by the Fire Half an Hour; then take Half a ound of Sugar, 
and Half a Pound of Butter, then work theſe in a Paſte.and 


make it into Wigs, with as little Flour as poſſible; let the O- 


ven be pretty quick, and they will riſe very much. Mind to 


mix a 9 of a Pint of good Ale-Yeaſt in the Nenn 
7 mate very gd WE N 


8 iT; AK E a Quitrice of a Peck of the fineſt F lour, rub it into 


three Quarters of a Pound of freſh Butter, till it is like 
grated Bread, ſomething more than Half à Pound of Sugar, 


Half a Nutmeg, Half a: Race of Ginger grated, three Eggs 
Volks and Whites beat very well, and put to them Half # Pint 
of thick Ale-yeaſt, three or four Spoonfuls of Sack, make a 
Hole in the Flour, and pour in your; Yeaſt and Eggs, as much 
Milx juſt warm, as will make into a light Tabs, 227 it ffand 


before the Fire to riſe Half an Hour, then make it into a Dozen 
and Half of Wigs, waſh them over with Egg juft as they gg 102 
— Oven 3 Eu Oven and Half an Hour n bake N 


a A 2 £5427 '' 


RR, 70 make Bun: 


12 AK 1 bes e Pounds of fine Flour, a Pint of 8560 Ale e. 


vt a little Sack in the Yeaſt, and three Eggs beaten, ne 
An theſe togethet with, a little warm Milk; Lg little” Nute 


, and a Witte: Salt; then” lay. it before the Fire wy it riſet ve 


ht,” then. kneal 3 in a Pound of frelt? Butter, & Pbund'sf bout 
y-comſits, 2 bake them in 2 a Oven, in Wh 


| 0 our'd Papers. a Wy tires 
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To make litile Plumb Cakes 
T2 * E two Pound of Flour dried in the Oven, or at a great 
Fire, and Half a Pound of Sugar finely, powder'd, four 
Volks of Eggs, two Whites, Half a Pound of Butter waſh'd 
with Roſe- water, ſix Spoonfuls of Cream warm'd, a Pound and 
Half of Currants unwaſh'd, but picked and rubb'd very clean in 
a Cloth; mix it all well together, then make them up into 
Cakes, bake them in an Oven almoſt as hot as for a Manchet, 
and let them ftand Half an Hour till they be colour'd on both | 
Sides, then take down the Oven Lid, and let them ſtand to | 
ſoak. You muſt rub the Butter into the Flour very well, then 
the Sugar, then the Egg and Cream, and then the-Currants,” | 
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Of Cheeſecakes, Gruns ellies, Whip Sy] 


To make fine Cheeſecakes. 
* AK E a Pint of Cream, warm it, and put it to five Quarts 
1 of Mi k warm from the Cow, then put Runnet to it, and 
juſt give it a ſtir about; and when it is come; put che Curd in 
a Linnen Bag, or Cloth, let it drain well away from the Whey, 
but do not ſqueeze it much; then put it in a Mortar, and break 
the Curd as fine as Butter, men put to your Curd, Half a Pound 
of ſweet Almonds blanched, and beat exceeding fine, or Half a 
Pound of Mackeroons' beat very fine. If you have Almonds, 
grate in a Naples Biicuit; but if you uſe Mackeroons, you need 
not; then add to it the Volks of nine Eggs beaten, a whole 
Nutmeg grated, two perfumed Plumbs diſſolved in Roſe. or 
Orange-flower Water, Half a Pound of fine- Sugar; mix all 
well together, then melt a Pound and Quarter of Butter, and 
ſtir ite well in it, andeHalf a Pound of Currants jumped, to let 
ſtand to cool till you. uſe it; then, make your Puff-paſte thug: 
Take a Pound of fine Flour, wet it with cald Water, roll yt '' 
ouk, put into it by degrees 9 of freſh Botter, and ſhake-a 2 
little Flour on each Coat as yon roll it, Make it juſt as y%%ͤ 
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You may leave out the Curramts for Change, nor need you 


put in the perfumed Plumbs, if you diflike them; and for Variety, 


when you make' them of Mackeroons, put in as much Tinctue 


of Saffron as will give them a high Colcur, but no Currants. This 
we call Saffron Cheeſecakes; the other without Currants, Almond 
Cheeſecakes; with Currants, fine CheeleCakes ; 3 with 1 
Mackeroon Cheeſecakes. i 


1 WV 3h Ta; 2 . a 


To nale Leit Chehake 


TAKE ts Peel of two large Lemons,” 2 tender, 
then pound it well in a Mortar, with a Quarter of a Pound 
or more of Loaſ- ſugar, che Volks of fox Eggs, and Half a Pound 


of freſh Butter; ty and mix all well together, lay a Puff-paſte 
in your Patty- pans, fill them half full, and bake them. Oran 


Cheeſecakes are done the ſame Way, only you boil the Feel in | 


two or three Waters, to take out the Bitterneſs, 


4 ſecond Sort of Lemon "Checkecakes, 


FAS two large Lemons, grate. off the Peel of both, and 
ſqueeze out the Juice of one; add to it Half a Pound of 


double - refined Sngar, twelve Y olks, of Eggs, eight Whites well 
beaten, then melt Half a Pound of ER in Gur or five 


fuls of Cream, then ftir it all together, and ſet it over the Fire, 


*ſtirring it till it begins to be pretty thiek ; then take it off, and 


when it is cold, fill your Patty-pans: little more than balf full. 
Put a Paſte very thin at che Bottom of the ee Half yo 
—_ r ann mem ts 


i * — 


Ti make Almond Cheeſecakes. v # 


9 $4 w 


TAKE Half a Pound of Jordan Almonds, and lay them in- 
cold Water all Night; the next Morning blanch them into 


cold Water, then take them out, and dry them in a clean Cloth, 
beat them very fide in a little Orange - flower Water, then take 
ſix- Eggs, leave out four Whites, beat them and ſtrain tom. 
then Half a Pound of white Sugar, with a little beaten Mace; 
beat them well together in a Marble Mortar, take — pe 


of good freſh Butter, melt it, a little grated: Lemont peel, and 


put them in the Mortar with the es well 


together, and fill your Patty-pans. p pu Au 


— 
* 


* 


Tie Art of. Cooker 
. Ne fre 1 VE "oF 75 


. 


TAKE the Yolks of two hard Eggs, and be ink 
1 Marble Mortar, ch large Spoogful e 
Water, and two Lea Spoonfuls of fine. Sugar beat to Powder; 
beat this all together till it 'is a fine Paſte, then mix it up zith 
about as much freſh Butter out of the Churn, and force it thro” 
a fine Strainer full of little Holes into à Plate. This is a pretty 
'Thing to ſet off a Table at Supper. pions | 
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„ BY 5 To mate Almond Cuſtards. Ks "Mn 
14 E a Pint of Cream, blanch and beat a Quarter of a 
1 Pound of Almonds fire, with two Spoonfuls of Reſe-witer, 
ſweeten it to your Palate; beat up the Volks of four Eggs, ſtir 
all together one Way over the Fire till it is thick, then pour it 
but inte Cups, or you may bake it in little China Cups. 


To make Baked Cuſtards. 


ONE Pint of Cream, boil. with Mace and Cinnamon, when 
cold take four Eggs, two Whites left out, a little Roſe and 

| N Water and Sack, Nutmeg and dugar to your 
alat +. 


e, mix them well together, and bake them in China Cups, 


„ 


D To make plain Cuſtarls. 
ARE 1 Quart of new Milk, ſweeten it to your Taſte, 
1 grate in a little Nutmeg, beat up eight Eggs, © leave out 
Half the Whites, beat them up well, ſtir them into the Milk, 
and bake it in China Baſons, or put them in a deep China Dith ; 
have a Kettle of Water boiſing, ſet the Cup in, let the Water 
come above Half Way, but don't let it boil oo faſt for fear of 
dT oben eee 
/ V oo 
DA Hans ©,1 t To mak? Otange Butter. | | T- E ? j | 
"TA K E the Volks of ten Exgs beat: very well, Half 4 Piot 
of 'Rheniſhy fix Ounces of Sugar, and the Juice bf three 
"Tweet Oranges; fet them-over.2 gentle Fire, ſtirring them one 
way till it is chick. When you take it of, tir in a Piece of 
Butter as big as a large Wallnuiue 1 14 0 
7 nr wor ſ 130] | 
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made Plats 32 Fah. 
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T* 4 K E five Qunees of Hartſhorn,, and two Ounces of Icb- 
ty, and put them into a Stone-Botale, Bil fill it u A 
Water to the Neck, put in a ſmall antity of. Gum Ara 

and Gum Dragon; then tye up the Bottle very cloſe, and 45 it 
into a Pot of Water with * at the Bottom, Let it ind fix 
Hours, then take it outs g nd let it tand an Hour before you, 9 
pen it, leſt it fly in your Face, then wk in, and it will he 
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T a ſtrong Jelly ; then take a P Pe of, 8 Almpnds, beat 

2 them very fine, mix it with > Bi int a L Seam, ace a 172 it 
ter, ſtand a little; then ſtrain it wy 87 pix 34 D with a. 

ftir Jelly, ſet it over the Fire till it ding hot, r it * 


r it your Taſte with double reſin d Sugar, then take it off, put 75 
ä me Tis Amber 2nd, pour 'it into ſmall high Gallipo 
8 at Top; when it is cold turn them — 


Sine Cream zent them in N be ſors it does 
when Os, ws); is in, 
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TAKE wa Lemons,. pom cher ok ig at: 
eep them all Night in twenty Spoonful jz of Cy 
with — Rows of the Lemons, then ftrain it throu Sr J 


bag into a Silver Sance-pan, if yo e one, che "Whites of 
fix Eggs beat well, ten Ounces of Lie "refin'd Sugar, ſet it 
over a very ow Chi arcoal Fire, ſtit it all the Time one Way, 


ſkim it, and wh TE 155 can l Haden, 
ee „ 


of 14 "2 ſecond 109100 Kam | 


Pare the Juice of fout large :Lemons, Half a „Nerz of 
Water, a Pound of double +yefin'd Sugar beaten fine, 


the Whites of feen Exgs, and che Volk of one beaten very 

t well, mix all together, 1 it, and: ſet it on a genile Fire, 

8 ſtirring it all the eres hee {cum it clean, put into it the Peel 

e of one n herr it is 2 fy hot; but not bail, take out the 

f Lemon Peel, a "Rom pour it into China Diſhes. Nou muſt, oh- 
ſerye to * it 80 one n 1 me Time it is, over Phe 


Fire. | | wh 
£ | 3s 7 ll 
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_ Jelly of Cream, 
T AK + four unces of rtſhorn, put it on in three Pinty 
ef Witer, let it boil till it is a PP] Jelly, which you wil 
know b ing a little in a * to cool; then ſtrain it off, 
and add to It Half a Pint of Cream, two Spoonfuls of Rofe- 
water, two Spoonfuls of - Prop and ſweeten it to your Tate, 
Then give it a gentle boil, but keep ſtirring it all the time, or 
it will d- take it of, and ſtir it kill it is cold; then 
t it into droad bottom C let them ſtand all Night, 
phat! "Out into a Bi ; eake Half a Pint of — + » 
Spoonfals of Roſe-water, and as much a nee we to 
nk Kae, and pour over them. 1 eee 


I 


Do make Orange Cream. 


T A K E a Pint of Juice of Seville Oranges, and put witthd 

Volks of fix Eggs, the Whites of but four, beat the 

yy well, and ſtrain them ahd the Juice together. Add'to 
_ of double-refined Sugar, beaten and ſifted ; ſet al 
thoſe together on a ſoft Fire, and put the Veel of Half an O- 

range to it, keep it ſtirring all the while one way. —— 

is almoſt ready to boil, / take out the nee and nd 
the N into Glaſſes, or China Ln at | 


T7 make Gooſeberr Pg ee 
AK E two Quarts of Gooſeberties, put to them a5 Woch 
+ Water as will cover them, let them boil all to maſt, then 
run them through 1 with a Spoon: To a Quart of the 
Pulp, you muſt Eggs well beaten; and when the Pulp 
is "hg put in an rat of freſh Butter, ſweeten it to your 
Taſte, put in rhe Eggs, and ſtir them ober 2 gentle Fire till 
| they grow thick, then ſet it hy; and, when it is almoſt cold. 
put intg it two Spoonfuls of Juice of Spinage, and a n 
of Orange- flower Water, or Sack ; FLEW it well together, ad 
put 6 it e e when it is cold, eye it W e 3 
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| To make Barley. Cream. „iin. * 1 141 
AK E a ſmall Quantity of Pearl-Barley, boil i it in Milk 
and Water till it is tonder, then ſtrain the Liquor from 

ity 0 your re into a Quart of e and let it. 9 1 
| | tte, 
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little; then take the Whites of five Eggs, and the Volk of one, 
beaten with 1 of fine Flour, and two Spoonfuls of O- 
renge- flower Water; then take the Cream off the Fire, and 
mix in the Eggs by Degrees, and ſet it over the Fire again to 
thicken, ſweeten it to your Taſte, pour it into Baſons, and 
when it is cold ſerve it up. 4 n | | 

2 To make Blanch'd Cream. 
FAKE Quart of the thickeſt ſweet Cream you can get, 
Wien ind 


1 ſeaſon it with Hine Sugar and Otange- flower Water, 
boil it, then beat the Whites of twenty Eggs with a little cold 
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: 


Cream, take out the Treddles, which you muſt do' by cafn- 


ing it after it is beat, and when the Cream is on the ire and 
boils, pour in your Eggs, ſtirring it all the Time one Way till 
it comes to a thick Curd, then take it up, and paſs through a 


Hair Sieve, then beat it very well with a Spoon till cold, and 
put it into Diſhes for Uſe. Marti 1.4 Ri Þ 
To nate Almond Cream. 


'L AKE a Quart of Cream, boil it with Half a Nutmeg grat 
1 ed, a blade or two of Mace, à Bit of Lemon- peel, and 


ſweeten it to your Taſte; then blanch a Quarter of a Pound of 


Almonds, beat them very fine with a Spoonful of Roſe or O- 
range · flower Water, take the Whites of nine Eggs well beat, 


and ſtrain them to your Almands, beat them together, rub them 


very well through a coarſe, Hair-ſieve, mix all together with 


vour Cream, ſet it on the Fire, ſtir it all one Way all the 
Time till it boils, pour into your Cups or Diſhes, and when it 
10 4 21 1 
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is cold ſerve it up. 1 44 4 "1 1y ** 


++ H 0 make; a fine Cream. . 7 


TARA a Pint of Cream, ſæteten it to ydur Palate, grate a 


little Nutmeg, put in à Spoonful of Orange - flower Water 


and Roſe- water, and two Spoonfuls of Sack, beat up four Eggs, 
but two Whites; ſtir all togethet one ay over the Eire till t 


is thick, have Cups ready and-poar it im. 
| ti i a 
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CRF I. 4.5; 54 To: male Rataha Cream. . Bi { 
T fix large Laurel. leaves. "boil them in a\Quart of thick 
1 


Cream, when it is boiP'd, throw away the Leaves, beat the 


Volks of five Egge with a little cold Cream, aud Sugar to:yqur 


O0 Taſte 7 
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Taſte, then thicken the Cream with your Eęgs, ſet it over:qhe 
Fire again, but don't let it boil, keep it ſtirring all the while 
one Way, and pour it into China Diſhes; when it is cold it; 
fir for Ulle. N 

e ee 
> i AKE a Quart of thick Cream, and the, Whites of eight 

Eggs beat well, with Half a Pint of Sack, mix it together, 

and ſweeten it to your Taſte with double refin'd Sugar; you 

oy perfume it if you pleaſe with a little Muſk or Ambergreaſe 
tied in a Rag, and ſteep'd a little in the Cream, whip it up 

z Whiſk, and ſome Lemon-peel tied in the middle of the Whiſk; 

| _ the Froth with a Spoon, and lay it in your Glaſſes or Ba- 

ons. 54, e N 11 of! lic 


ARA + 


To make Whipt Syllabubs. „ arm von 


T'AKE a Quart of thick Cream, and Half a Pint of Sack, 


Pour it into a broad earthen Pan, and whiſk it well; but fir 

ſweeten ſome Red Wine, or Sack, and fill your Glaſſes as tu] 
as you chuſe; then as the Froth riſes, take it off with a Spoon, 
and lay it carefully into ybur Glaſſes, till they are as full as they 
will hold. Don't make theſe long before you, uſe them. You 
may uſe Cyder ſweetned, or any Wine you pleaſe, or Lemon, 
or Orioge-whey made des: Squeeze the Juice of 2 Lemon ox 
Orange info a Quarter of a Fint of Milk, when. the Ovrd is 
hard, pour the Whey clear off, and ſweeten it to your Palate, 
© you may. colour ſome with Juice of Spinach, ſome with Saffron, 

and ſome with Cochineal, juſt as you fancy. 


To make Exuerlaſting Syllabubs. 
TAKE fre Half Pins of thick, Cream Half a Pinvof Ru 
I niſn, Half a Pint of Sack, and the Juice af two large Sevi 
Oranges; grate in juſt the yellow Rind of three Lemons, and a 
Pound of double- refined Sugar well beat, and ſifted; Mix- al 
together with a Spoonful of Orange flower Water, beat it well 
together. with a Whiſk Half an Hour, then With a Spoon fill 
your Glaſſes. Theſe will keep above a Week, and is better 
made the Day before, The beſt Way to whip Sy Nabubs i, 


of ned fi 


have a fine large Chocolate. Mill, which you muſt keep. en pur- 
h quicker 


| poſe, and à rg deep Bowl 10 mill them in ; it; is bot 7 
x ; | done, 


as am oa cw 4. 


a a... 4 CO 
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done, and the Froth ſtronger. The thin that is leſt at Bottom, 
have ready ſome Calf's Foot Jelly boi led and clariſſed, there muſt” 
be nothing but the CaIf*s Foot boiled to a hard Jelly; when cold, 
take off the Fat, clear it with the White of Eggs, run it trough 
a Flannel Bag, and mix it with the clear, which you ſaved of the 
Syllabubs; 1weeten; it to your Palate, and give it a boil; then 
pour it into Baſons, or what. you pleaſe. When cold, turn it ont, 


- 


and 1t is a fine Flummery. 7 


„ % e K ui e r de bfoIvg 
po mate Hartſhorn Jell7xr 
BILL Hal a Pound of Hartſhorn in three Quarts of Water 
over a gentle Fire, till it becomes a Jelly. It you take ont a 
little to cool, and it hangs on the Spoon; it is enough. Strain it 
while it is hot, put it in a well · tinned Sauce · pan, put to it a Pint 
of Rheniſh Wine, and a Quarter of a Pound of Loaf - ſugar; beat 
the Whites of four Eggs or more to a Froth, ſtir it all together 
that the Whites mix well with the Jelly, and pour it in, as if y 
were cooling it. Let it boil for two or three Minutes, then put 
the Juice of three or four Lemons ; let it boil a Minute or two 
longer. When it is finely curdled, and of a pure white Colour, 
hare ready a. Swansk in Jelly Bag over a China Baſon, pour in 
your Jelly, and pour back again, till it is as clear as Rock- water; 
aeg ge rnd with a clas Sw your Bert , 
clean as poſſible, and with a clean Spo your a. Have 
read CE ih Rind of the, Laa aft hin you hive filled | 
Half your Glaſſes, throw the Peel into the Baſon; and when the 
Telly is aff run out o the Bag, ith 4 clean Spoon fill the 'reft of _ | 
the Glas, and they will Ju of a figs Amber Colout, Now in 
piitring in the Ingredients, there is no certain Rule; you muſt put 
emon and Sugar to your Palate. Moſt People lobe them ſweer; 
and indeed they are good for nothing unleſs they are. 


T) mae Ribband Jelly!" 
*AK E ont the great Bones of four Calves Feet, put the 2 
into a Pot with ten Quarts of Water, thres Ounces of Hartſ- 
horn, three Ounces. of Iſinglaſs, a Nutweg quarter'd, and four 
Blades of Mace; then boil this till it comes to two Quarts, ſtrain 
it thr6ugh a. Flannel- Pag, let it ſtand twenty-four” Hours,” then 
ſcrape off all the Fat from the Top very clean,” then ſiice It, par- 
to it: the Whites of fix Eggs beaten to Froth, boil it 4 little, In 
ſtrain ir again through a Flannel· bag, then run the Jelly ints Merle 
high Glaffes, run every Colour as thick ds your Finger; one Cp 
lour muſt be thorough cold before yôu put anather dm and that” 
een | you | 


4 


- 
— 
. 
7 
* * 


57 all Fancy. 10 N „e 


ie e cleer, iben have very à Jarge China Halt, with the 
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Lo put on muſt not be but Blood-warm, for fear it mix together. 
du 


muſt colour Vo! with Gochinga},' Coy with Spinach, Aer 
w with Saffron, Blue with. 8 Kay of Viol " White 38 | 
2 


n, and ſometimes the Jl 27 e You 1277 add 
Vater, or N. Ri, 699 ben Lean if 9e 1 


ne 141 5 A - 
20 125 Calves et IG F e 

BoiL two Calf's F in a. Gall of Water till it comes to a 

Quart, then lain le, lat it Rand til cold, kim off alh the 

Far clean and take theiJolly;up, clean. It chere is arty Settiffig in 

the: Bottom, lea ve it; put the Jelly into a 8a ce · pan. vit a Pint 


| of:Mountain Wine, Ae a Found of. Laaf Sugar, the Iuice of four 


large Lemons, beat up fix er aight Whites of Eggs with a Whisk, 
then put them into the Sauce pan, and ftir all together well till it 
botls;; Pet it boi a few Minutes; have ready a large 9 
Bag, it in, it will run through quick 3, pour it in agai ti 


mon: peo ls ent as thin as poſſible, let rhe Jelly run into that Baſon, | 


and the Peels both give 45 a fine Awhet Cglonr, and alto a, Fla. 


e en ier Spoon. a Kan es. 7 e 


Meile Ju make Currant Jelly, 41 


| 81e 5 che ee from the Stalks, put them in a i Sthve Jo, * 
it cloſe, ſet it in a Kettle of boiling Water Hal f way the. 


1 Jar, bol Ha fan Yours rake it out and Aran the 15 dah, 


'a coarſe Hair Sieve. Toa ÞP int of Faic put a Pound of- Sugar, 
et it over a fine cleaf « quick Fire in Your relerving. pan or-a Bell- 


Skallet 3 kee Miri it all the Tine kill the Sagar is'm 
5 5 Kim the e Scum 20 faſt A it riſes," When your 15 
P ;oſt the Biy * of-t ot a on the Je 
een the Tepe cloſe wirkt hie b paper, and 5 it 900 if 
ee Place; put ſome imoGlafſes, a them! 


$1067 1433 1199 dttch hos 159593717 2 O 


To make Rasberry Giam. | eee 


Bake” a Phat ob this Gurrine Telfy, and a Quart of Rasberties, 


br them well rogether, ſet ha over a low. Fire; keep! 
the leripg all the . tilL it boils; 72 ir.boil ive. fix 


-Hutes, pobr it into your a8. You ou do the Gaiman 
T5 v4 for Ule. on ill k ap ſo o or 1 e 
ve the 1 Flavour of TONES 2. | 


eee uw 


Gu ſome Oatmeal, bet it into abroad dg, U, thin 


made Plain an FY 2 


ty A . E - 
»< 
q ” 


: 


e nale Harthorn Fhammery- | 5 
BOI mar 4 Pound of the Shavings of Hartſfiorn in three 


*Piats' of Water tiH it comes 4 Pint, theo ſtrain ft ha 
15 ecke Ae 


Sie ve into a Baſon, and ſet ix by to cob; then fer i over 


let it jaſt melt, and put to it Half a piut e thick Cream, Neaded 


and grown cold again, a Quarter of a Pint of White Wine, and 
two Spoonfuls of Orange - flower r, NWeeten it with Sugar, and 
beat it for ati Hour and a Half or it will not mix well; nor +. 
well ; dip your Cups in Water before your pot in your Flumthery, 
or elie it wall not cur out well. It is beſt het ĩt ſtanda a Dxy or 
tuo before you turn it aut. When you ſerve it up turm it dur of 
the Cups, and (tick hlanch' d Almonds cut in long narrow Hits on 
* Top. Lou _y . them eit her with Wang or Cream. © «Y : 


= e Way 40 make Hartſhom Flommery, 


Ges of Hartſhorn.; and put it to boil with wo 

Nn eh + rig arts let it ſimmer over the Firs. fix, or 

5 urs, till ater; is comſumed, or elſe put it in a 
Jug, and ſet it in the Gren with ſtrain ĩt 
through a Sie ve, FL © Half a Pound of Almonds very fine, 


with tome Orange: flower Mater in the Ine e 86g they are beat - 


mix a little of your Jelly with it T ome ; 88 it 
out, and mix n Jelly; ſtir ie in is. 
little more than Blood warm, then pour it into Helf-pint: keys 
or Diſhes for the Purpoſe, and fill them But Half full. 2 
uſe them, turn them but of the Diſh-as you do Flummeryt ö 
das not come out cleab, ſet your Baſon a Minute or two in warm 
Mater. Neu may ſticki Almdnds in it, on not, Juſt ad s 
Eat it with Wine and Sugar, or ale e Fey ets Ke Pur 
fix Ounces of Hartſhorn in a glazed Jug ait long Nec and 
put to it three Pints of ſaſt Water, — — ob the ug coe, 
and put a Weight on it to it ſtead y q ſet ĩt ee 
of Water twenty-four Hours, let it not % 
then ſtraits ie on wag} r elly. nm 
3418 1 4 e * al 


{4 268 7⁰ make Oatmeal. Flummery; |. 271 * h 


is h 


it with Water, ftir it together and tet it ſta tele 
pour off that Water clear, and put on a good deal of e 
r, ſhift it again in twelve Hours, and ſo in Dante more, then 
52 off the Water clear and ſtrain the Oarmeal through a 1 2 


e 


993 


* 


** — ar ſirring, till it is ſtiff enough to be made into the Form of 


. 
% 
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Hair Sieve, and pour it into a Sauce- keeping it ſtirring all 
the Time with a Stick till it boil e thick, then bw. it 
into Diſhes, when cold turn it into 2 and eat it with w whey 
A either Wine and Sugar, or Beer and Sugar, or M 
rr prot with Cyder and Sugar. 

Ton muſt obſerve to put peat de: of Water to the Oumeal, 
and when you pour off t ater, pour on juſt 00 l 0 
as to aide 17 well. Some let E ne : 
ſome three Days, ſhifring the Water every twelve Abe 151 ths 
is as you love it for Sweetneſs or Tartneſs. Grotes once cut does | 
Kine chan A Ming to ſtir it er, * vou Pat in 
freſh, Watet. 4 43 


7% wake 4 fine Sy llabub from the Cow. bg 


AKE your Syllabnb of either Cyder or Wine, ſweeten j it 
2 pretty ſweet, and grate Nutmeg in, then milk the Milk 5 
the Liquor; when this is done, pour over the Top Half a Pint 
or Pint of Cream, according to the Quantity of Syllabub yon make. 
You may make this'Syſfabub at Home, only have view Milk; 
make it as hot ac Milk — the Cow, and out of a Riess, of 
any ſuch Thing, IN ir in, holding your Hand my 1 gd | 


3 


a eg . . make 4 Hedge- Hog. 6c e 


FR , 1 o Ty $4199 

N K E two Pond f blanched Almonds, — = well in 

a Mortar with. a. little Canary and Orangę- flower Water, to 

keep them ſrom ,oilj Ae cem mes f, Paſte, 2 | 
the Yolks:of twelve 965 leave out: five of the Whites, put to it 
a Pint of Cream, ſweeten with Sugar, put in Half a Pound t ſweet 

Butter melted, ſet it on a Furnace or ſow Fire, and keep it con- 


then ſtick it fal Of blanched Almonds, _ 
ſtuek v ea — — the Btiſtles of a Hedge · Hog, then put it into a Diſn; 
vtiof Cream; at the Yolksof four Eggs beat up, fweaten- 
Sugar 40 your Palate. Stir, them together over a ſſow 
ire 0 1 0 quite hot, then pour it round the; Hedge - Hog in a 
Diſn, and let it ſtand till 3 it is cold; and ſerve it up. Or a rich 
Calf's Font Jelly Bag, clear and good, and pour imo the Diſh. 
round the Tong 35 and when it is cold, it looks pretty, and 
e Forty 12025 . it Caen in the Middle ag a Table, 


15 ih 


* 
* 2 Wy 
1 5-7 7 EY "Ss | To 
- p 7 1 
9115 
= * 4 
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{ty mole ren Sees, 


Of ane . Quart of. Cream and Half an Ounce.of lin 
v. "glaſs, beat it 1 ſtir it into the Cream. for it — 
be over a, low. Fire a er of; an Hour, keep it ſtirring all 


e 


Ime 3 take it off the Fine, 2 your P 
pi in a Sp Perfect Roſe Water, and a 8 l of Ora Orange: flower 
ater, "kak t, and. pour it into a 3 or Just w 


Jou pleaſe, 3 when it is ee ec i N Side · 
ou may eat it with m, Wide, or ou pleaſe. 
Lay it- round baked Pears, It both looks * n and cats 


Is 
: a 


F 1408 
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"A Buttered F 


T. AKE (icht or ten large Codlings and bald then, (hep wg 
skin them, take the Pulp and beat it as ſine as you can with 
a Silver Spoon, then mix in t 2 10 Yolks of fix Eggs, and the Whites 
of four beat all-well together, à Seville Orange, 1queeze in the 
Juice, and ſhred the Rind as fine as poſſible, with ſome 
Nutmeg and Sugar to your Taſte ; melt ſome fine freſh Burter and 
beat up with it according as it wants, till it is all like a fine thick 
Cream, then make: a ſine Puff- paſte, have à large Tin Patty that 
will juſt hold it, cover the Patty witk the Paſte, and pour nos 
Ingredrents; don't put any Cover on; bake it à Quarter of an 
then flip it out of the Parry on 4 Diſh, and throw fine Sugar 
beat all over it. It i aer . Side. diſh'for a Second Courle. 


e Apple you 3 2 0 


Win ii 3 ( 1 4 a0. 41 % 9. 4 5 | «77 R 
(#6; rad ent am! 43 4 Eun 1 bis ff wet 73! 
IRS * — A Niere of. Tin made in the Shape of of © Hal 
Moon as as a HalFpint Baſon, and one in 


& Star, and two. or three Jefler hen Beil 90 Foy 
| lon of Water till it comes to a Quart, theh wages” 75 "ant 
win cold sximloff all the Fat, take Half the Je fy and 

it with Sugar to your Palate, heat up the Whites wo out 7 ſtir 
all together over A ſlow Fire till it boils, then rum it abreugh⸗ 4 
Flannel Bag till clear, put it in a clean Sauce pat, and take an 
Ounce of ſweet Altnonds blanched and beat y Wy — 4 . 
Mortar, with two Spoonfuls of Roſe Water two of 


flower Water; then ſtrain it through a coarſe Cloth, mix it go 3 
the Jelly, ſtir in four large Spoonfuls of thick Cream, ſtir it all 
together till it boils, then have ready the Diſh you intend it * 

* 


e990 i The Art vf Coul rey. 
lay the Tin in PA Sha of a Half -· Moon in the Middle, and the 
A round it; lay oy Wapen on the Tin td keep them in the 
Places you would have them lye, then pour in the above 2 
Vu tde Diſh, and when ; It 4s quite co Id ra the ons er \ 
"Things and mix the other Half of the 82 8c Wit al b int wy 
- hite Wine and the Juice of two or three Lemons, with 
Leaf lege ＋ to make it ſweet, and the Whites of eight Eggs 
beat fine ; j — mr ob a ſlow Res it 8 then run 
it through a Flannel it is quite c ar into a China Baſo 
and very carefully fill up che Places where you took the Tin out 
let it ſtand till cold, and ſend it to Table. 
Nre, Ton may for Change fil the Diſh with a fine thick A. 
mond Cuſtard, and when i it is cold fill up the 1 00 Moon and PS, 


with the dear Jolly, OT Di A . 0 
. The Flonting Iſland, 2 etty Difp OY thy . 


Me of B 2 Table at a Seeing 2 or for Supper... 


you may take a Soop Diſh according to the Size and Quan“ 
1 tity you would but a pretty deep.Glaſs Diſh is beſt, 
and fer wen a China Diſh N —— — 
. Crearn you can get, e it. pretty ſweet ar, 
a Gill + Blick; tpn aha vellow Bindafa — a wil 
the Cream till it 1 Feoth, then as carefully as 
can pour the thin from the Froth into a Miſſi ʒ take a French 
or as r you want, cut it as thin as you can, lay a Layer * 
Ta, this Layer of Rell and che he og 
' Jelly, then a 0 and t 
| 4 — very chi over that whip — —_ which you el 
off the Cream very well milled up, 7550 * 4 high as ou 
can heap it; and as for the Rim of —— et it round with 
Fruit or Sweetmeats worden: gol This looks very 
pretty in the Middle of a Table with Nh Candle, round it, and you 
may make it of as many different Colours as you fancy, And * 
: cording to what Jellies and Giims or Sweetments you have, or 
the Bottom of your Diſh you may put the thickeſt Cream you 605 
eee n 


of 1 '* 
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IN 4 1 I 
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wy Quarts of Rheni or White Wine, and put it into ee 
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Io make Ran Mine 


T. $1 E two Hundred of Raiſins Stalks and 10 and put ther 
into a large Hogſhead ;, fill it up with Water, let chem ſteep + 
a Teige ſtirring them every Day; then pour off all-che Li- 
due and preis the Raiſins; i. both Liquors together in nice 
clean Veſſe! that Mi juſt hold it, far it mut be full; let it ſtand 
till it has done Hifling, or making the leaſt Noiſe; then ſtop it 
claſe, and let it ſtand fix Months. Peg it, and if you find it qui 
clear, rack it off into another Veſſel ; op it cloſe, and Jet it i 
three Months longer, then Bottle it, deen you ſe tt, — 


1 ee 3 2 a big 


* 7. eh He Elder ne. a 


pick a die, Meents wen fell ripe; pur them into o thing, 


Jar, and ſet them in the Oven, or a Kettle of bo;hng Water 


a the Jar is hot thraugh; then take them out and ſtrain them. 


through a coarſe Cloth, wringing the Berries, and put the. Juice | 
into a clean Kettle? To e Quart of Juice put a Found of fing 
Zi bon Sugar, letlit boil, a — — W hen it is clear and 
fine, pour it into 4 Jar 3 hen cold, cover it cloſe, and keep it ti 

you "make Raifin Wine: Then when: you tin your! Wine, to "ry 
Gallon of Wie A: Halt a Pine of the Elder Sytup. 


IR * | "T9 make Orange Wine. 2215 * 5 


= A KE twelve. Pounds of the Leſt Powder” Sugar, with the 
Whites of eight or ten Eggs well beaten, into fox Gallons of 
Spring Water, = bot] it — Quarters of an Hour," When it is 
cold, put it into fix Spoonfuls of Yeaſt,” and alſo the Juice of 
twelve Eemons, which — pared muſt” ſtand with two Pounds 
of white Sugar im a Tankard, and in the Morning kim off the 
Tops and then put it into the Water, Then add the Juice and 

inds of fifty Oranges, but not the white Part of ths Rinde, and 
ſo let it wack all together two Days and two Nights 3 5 


1 w# | * - 


P p 
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To make Orange Wine with Raiſins. 
12 thirty Pounds of new Malaga Kaiſins pick'd clean 
chop them imall, you muſt have twenty large & ville Oranges, 


t you muſt pare as thin as for, preterving ; boil abuut 
eight Gallons of 1oft Water till a third Part be conſumed, let it 
cool a little, then put five Gallons of it hot upon your! Raiſins ard 
Orange peel, ſtir it well together, cover it up, und when it is cold 
let it ſtand five Days, dire it up once or twice 4 Day, then pals 
it through a Hair: ſſeve, and with a Spoon preis it as dry 4s you 
can, put it up in a Kunſet fit for it, and put to it the Rinds of the 
other ten Orünges, cut as thin as the firſt; then make a Syrup cet 
the Juices of the twenty Oranges with a Pound of white Sugar 
It muſt be made the Day before you tun it up, ſtir it well toge- 
ther, ard ſtop it cloſe,” let it ſtand two Months to clear, then bot- 
tle it up. It will keep three Years, and is the better for keepj 


fo nate Elder-Flower Wine very Jie Fontineac. 
TAKE fix. Gallons of Spring- water, twelve Pounds of white 
* Sugar, fix. Pounds oi Raiſins of the Sun chopped, boil thete 
together one Hour, then take the Flowers of Elder, when they are 
ing, and rub them off to the Quantity of Half a Peck. When 
the Liquor is cold, put them in, the next Day pu in the 1 5 
three Lemons, and four Spoonfuls of good Ale Leaſt. Let it ſtad 

covered up two Days, then ſtrain it off, and put it in 2 Wedel fi 

for it. To every Gallon of Wine, put a Quart of Rheni ſh, at 
5 your Bung lightly on à Fortnight, then op it down cloſe. 
t it ſtand fix Months; and if you find it is fine, bottle it offs © 


: . e 2 4 88 > 

Do make Gooſeberry Wine. 
G ATHER. your Goolebetries in dry Weather, when they are 
half ripe, pick them, and bruiſe z Peck in a Tub, with a 


9 
* 
1 


wooden Mallet g then take a Horſe- hair Cloch, and preſs ham! ds 
much as poſſible, withont breaking the Seeda W ben you baie 


out all the Juice, to: every Gallon of Gooſeberries, put three 
Pounds of five dry Powder-tupar, ſtir it together till the Sugar is 
all diſſolved, then put it in a Veſſel or Cask, which mutt be quite 
I. If ten or twelve Gallons; let it ſtand a Fortnigh 


iht; if a twenr 
ty Gallon Cask, let it ſtand five Weeks. Set it in a coal Place, 
draw it off from the Lees, clear the Veſſel of the Lees; and 

— the clear Liquor again. If it be a ten Galkm:-Cask, lat it 
© Rand there Months; if « twenty Gallon, four or five Months, then 
* | "38 


in 
T6 | 
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J make Currant Wine 


Garner your Currants of a fine dry B had Fre, 
is full ripe, ſtrip them, put them in a Pan, and brui ſe 
them with a wooden Peſtle, till chey are all Btuiſed. Let them 
ſtand in a Pan or Tub twenty-four Hours to foment 3 thay dar it 
throngh à Hair Sieve, and dont let your Hand touch = 
quor. To every Gallon of this Liquor, put two P * 4 
Half of white Sugar, ſtir it well together, ad ho 755 into 4 bo a 
Veſſel. © To every fix Gallons, put in a Quart 
it ſtand fix Weeks. If it is fine, bottle ir; if it is — i it off, 
as clear as you can, into ahothet Veſſel, or large wes. and in A 
8 bottle it in {mall Bottles. aſhes 


Tv mike Cher / Wine. 35 


porr Jour Cherries. when full ripe, pull off %, PRE Ko 
Preſs. them through a Cn OTE. DLO? of. 
two Pounds of lump Sugar bear fine, ſtir it tygether a 
It into a Veſſel, it muſt be full; when it has done- working 21 
1 any Noiſe, ſtop it cola for theee Months, and bortle it of. 
2h. 75 13 5 
| 70 0 make Birch Wine. nn þ | 
TH: Sela f or Frog the Lighg from the Birch Trezsis 
15 the Beginning rch, Ml ile the Sap is r1:h0g, 108 
eaves { ſep ou ;. 75 when the Sap is come doh 
t e 2 5 he, uice being Jong digeſted i the Bark, 
fin thick and colour” 5 e ore was thin and clear. 
The Method of Mooring po Jars is by boring Holes in the 
Body of the Tree, asd putin Foſſets, which are erte 
made of the Branches of Elder, Wine Pith being taken got, 
may without hurting! the Tree, if large, Pp Ut To eee 5 
four or five at a Time, and by that Means ve ſrom a good 
Trees ſeveral Gallons eyery 3555 If 1 hade not b & oo 
Day, the Bottles in which: it d uſt be cork'd eloſe, and t6- 


fin'd or wax'd 5/however make uſe of it as ſoon as you ban. 
| | Take the Sap and boil it as long as any Scrum ries, kimi 

it all the Time g to every Gallon of Liquor pur four Pound 
good Sugar, che thin Peel of a Lemon, -boil it aſterwards Half a 
Hour-ſcumming it very well, pour it into a clean Tub; aud when 
it is almoſt cold, ſet it to work with: Yeaſt ſpread om a Toaſt / lat 
it ſtand ſioe t fix Days, ſtirring it often; then take fuchꝭ a Cacxk 
as will hold the Liquor, fire a large Mateh dipt in ;rimſtone, 
_ 3 it into the Cask, ſtop it Cole till the Match is hs, 
2 | gu 


20. The Ars of Cookeryy\ 
| guiſh d, en Te fp lay dk an Bung Te light hes vou find it has 
done workin , t it clo e and 5 t tee Month then 

| bottle ir off. I * 1 
| ; it 1 * 


51 To make Quince Wine. 


2 GU Quinces when dry and fall: ripe, take twenty 
"VF large Quinces, iba. them clean with a coarſe Cloth, And 

grate them. with a large Grater or Raſp as near the Core as you 
' can,” but none of the Cote; 3 boil a N re o 2 Water, throw 
in your, Quinres, let it boil ſoft! hy, bout Quarter of an Haur, 
Yay q ſtrain them well into, an Eart Pan 1 two Pounds of dou- 
refn'd Stigar, Fare | the Peel of two large Lemons, throw, jn 
and ſqueeze the Juice in through a Sieve, 12 1077 it about till it is 
very cool, then toaſt a: little Bit of Bread very thin and Brown, 
| fub a little Yeaſt on jt, let it ſtand cloſe cover'd twenty-four Hours, 
'- then take out the Toaſt and Lemon, put it up in a Gag, and _ 
it three Months, then bottle it! If you make a twenty Guy 
Cask let it ſtand fix Months before you botrle it; when you ſt 
e are 20 wag them hard 1 in a coarſe Cloth: = 


1. 


9 
TS, 


7 make Cowſlip or Clary Wine. if 1 


n JAKE 6x Gallons of Water, twelve Pounds of Sugar, the Jui vice 
,of © fix Lemons, the Whites of four 1 beat very well, gut 
all together in a Kettle, let it boil Half an Hour, Kim it very 
well, take a Peck of Cowlips, if dry ones Half a Peck, put 3 8 
Into 2 Tub th the thin Tae g of the fix Lemons, then 
: the boiling L 1quor, and ſtir them about; when almoſt cold 
Inu a tbin Toaſt aked 5 and rubb d with Yeaſt, let it lr pu 
or three Days to work, If you put in before'you tun ft fix Ounges 
o Syrup of Citron or Lemons, with a Quart of Rheniſh, Vine it 
Will hs a 1 N Addition; the third Day ſtrain it off, and ſqueeze 
the Cowſhips. through 4 coarſe Cloth, Then ftrain it through a 
Flare) ag. and run it up, lay the Buy looſe for two or three 
Raton ef it works, and if it don't ng 1 it down St let it 
Me Wehe then bottle | Wo 


121 [ * a * 10, 


2 10 18 
eee. "IT make Tyinip Wie. e We 

T . 4 1 — Turni po, pare them; flice lg put them 

in a Cy der- preſs, and preis out all the Juice very well. To 


every Gallon Foe wy have three Pounds © Le have a 
| Kr — & wer enough to hold the Juice,” put your Sugar 
4 20 Ifo 10 every Gallon Juice Half 1— of 
y. 


kad — 


EY 


| Hogſhhead; if ſor preſent drinking, three Pounds w 
. the ſofteſt and cleareſt Water, mkig. | 


and never uſe your 


VOOR OOO 8 "Oy EIT 


ab, and let it 


made Pla und Fuß. 


Brandy. Pour in the Juice, and lay ſomething der the Bang fox 
a Meek, to fee if it works. If it does, 7755 muſt not bang ix 

till it has done working, then ſtop it cloſe for three Manthe, 2 
draw it off into another Veſſel. When it is fine, bottle we 


nene f 


7 make Risberry Wine. 


T AKE ſome 8 firs) ripe Hatbernes, bruiſe them wit the Back 

25 a Sp in them throng a Flannel Bag into a 
Stone Jar. 7 Quart of Juice, put a ound of double refined 
Sugar, ſtir it "well together, and cover it 1710 Let it ſtand three 
Days, then pour it o clear. To 2 uart of Juice pr two 83 
of, White Wine, bottle it off, it will be fit ro drink in a W 


Ping the ee > > 4 2 ene 


3 „err 
1 Rules for Wewie 64; 0 7. le, 
"A RE muſt Wee the firſt place/to-have the Male.cloan s 
and after it is grinded, it:ought to ſtand four or five: Days. 
For ſtrong October, five . of Malt to three 
and twenty-four Pounds of Hops. This will afterwards make two 
Wn of f Wa! keeping: ſmall Beer; allowing fire 1 of 
ops to it. | 
For good middling Beer, 4 Quarter of Malt makes: 2 Hogi- 
1 Ale, and one of Small Beer; or it will make three Hy 
Heads of good Stall Beer, allowing eight Pounds;of Hops: 


| made thus is a very fine Dram, 15 a a better Way 
in lap 


| Ws keep, all Oh Tear; or it will make twenty Egon t of. 2 
1 854 


two Nair PR oh Small b what will hee all the 


If; 5 intend our: 5 60 l great while, an Dowd! of 
WIT every, 92 mos fix Months, eee tw a 


Obſerve the D Have Alt your: Vidal very y clan, 
er ve the Da to Have your $ 

Pk any Ole, except to make Wines. 

Let your Casks be very clean the Day before with. 'bofling Wa- 

ter; and if your Bung is big evough, ſcrub them well with 4 little 
Birch Broom: or Bruſh ; but if So ho kx bad, take out the 
Heads, and let them be ſerubbed A2 with a Hand: Braſh and 
- Sand, ard. Fuller's Earth. Put on the Head again and ſcald them 


well, throw ãnto Kochens Place: of unſlacket Lime, and op 


- the Bun cloſe; : 
The et 


* Water, ook, it boils, ot your Maſh- 
cool enough 80 ſee ei pow in om * 
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Malt, and: let it be well maſhed, have a Copper of Mater 
iling in the mean Time, and when your W e ma . 
All your tub; ſtir it well again, and cover it over wit 
the $acks: Let it ſtand three Hours, then. fer a broad ſhallow 
Tub under the Cock, let jt run very ſoftly, and if it is thick throw 
ĩt up Wo till n then throw a Handful of Hops in the 

a the 5 


1 17 ub, and let the Maſh run inta it, and fill yaur ubs till 
an run off, Haye Water boiling in the oPPer, and lay as much 
more on as you have Occaffon for, allowing Ge Third or boiling 
ang waſte, Let fhat Rang an Hour, boiling more Water to fill the 
ait h fir Stoall Boer ; Jer the Fire down 4 line, and put. it 
Into Tubs enongh to fill your Maſh. Let the ſecond Maſh be rug 

off, /and fill your 4 with the firſt Wort z put in Part of your 
Hope, and mike it boil quick. About an Hour is long enough. 
W hen it is Half boiled, throw in a Handful of Salt. Have a clean 
white Wand and dip it into the Copper, and if the Wort 795 


* clammy'it is boiled enough, then ſacken ybur Fire and take 0 


your Wert. Have feady a large Tub, par too Sticks acros, and 
let your ftraining Basket over the Tub on the Sticks, and ſtram 
your Wort through it. Put your other Wort on to boil with the 
reſt of ichs Hops; let your Maſh be ſtill covered again with Wa- 
ter; und Thin'your Watt that is cooled in as many Things as. 
can ; for the thinner ir lies, and the quicker it cools, the bank. 
hb gies cook; pir it inter the, Tonning-rub. "Mind te throu 4 
Handfab of galt into every Boil.” Man che Maſh has ſtood an 
Hoh dra it off, then fill pour Maſh with told Water, take off 
the Wort in the Copper,! antl:order-it'aybefiire. When cool, add 
wol it the;firft-in the ith 5 ſo ſoon as you-gmpty.one Gap er fill the 
other, ſo boil your Small Beer well. Let the laſt Maſh rum off, 
aud hen both are boiled with frefl Hops; order them as rhe tw 
Kft Bojlings 3 when con, empty the Math-cub, andipue the 8m 
Beer to work there, When cool, enough, work it, {br a waodeti 
Howl of Yeaſt in the Beer? and ie will avork-over wich a Lintle. f 
te Neelin the Boil: Stir your Tun up every twelve Hours, let 
ũt ſtand two Days; then tun it, taking off the Yeaſt. Fill you 
VellWs full, and faveforre to fill your Bartels ;; let it ſtand till it 
but done working, then lay on your Bung lightly for a Fortnigbt, 
after that ſtop it as cloſe as you can. Mind yon have a Vent-peg; 
'at the Top of the Veſſel in warm Weather, open it, and if -your- 
Drink biſſes, as it often will, looſen it till it has done, then ſtop 
it eloſe again. If 1 can boil your Ale in one bailing it is belt, 
if your Copper will allow of it; if not, boil it. as Cunveiency 
ferves. The Strength of your Beer muſt be according to the Malt . 
you allow ee there is no certain Roles * j 55 
2 | 6 & hen 


* 
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VMyben y. tome 10 draw gt Beer, and ſind it is not fine, ay 
of a Gallori on, aud ſet it bh the Fire, e 
Sir Tmall and beat. Diffolve 1 it In Heer over the Fire; * 
it is all — — ot lay Roſe tin al 5 455 . it id 55 5 
B which m e on till i one f 
nl r ef el Lobo bio 
1 Take t Care your Casks are nat muſty, or have 42 1 
Taſte 3* ine fake, it is the bardeft Thing in the We 
ſweeten them. 

You are to waſh, our, Cask with cold Water * ou geld | 
them, and 2 rege a 8 or two foaking, and IE. 


wall TRL a wort | AA | 4 


Ws 125 Thing fie 130 2 


Mixes of Bean Flour, and one Handful f Salt, 
throw this into a Kilderkin of Beer, don't al ayes) | 
has done fomenting, then let it ſtand a Month, draw it off 
W ra nothing will do with it. _— w har £ 
; = oat 1 at 2 "IF? 


% "When a' Barrel of Beer is, torw'd Pr, a0 


| 1725 Q a (Kiderkin of Beer throw in at the Bung a Quart of Our. 
l, lay N ine two or ay, $a Hopf 
A he — — 


An t, nd a Month, 
85 22 big ana Tuben Es, n — 


King 
it cloſe for a Month, then tap, it». ſew — ol wr 


5 To male White. Bread. aftes tbe Laden W Wa, . 


O wut take-p'Buſhdl 5 well Gretel. 2 
it in the K trough at ohe End ready th Wir, —— 

Galen of Water (which we an Liguot) and 1. Tat fe 
into the Liquor till it looks of a good browh Colodry and? . 
to curdle, ſtrain it and mix it with your Flour, till it is about the 
Thicknefs of 4 good Seed Cake; then tover it up with the oo of 
the 'Frough, and let it ſtand three Houts, and as hn ps you bee. 
it begin to RY tabè 4 Gallon more of Liquot, and wel e 
Quarters of # Pound of Salt, and with your Hand mix N 5 
the Water ; ſtrain it, aud with this Liquor make your Pay 

a moderate Thickneſs fir to make up itco Loaves ; t ben cover *. 
again with the Eid; and let it ſtand thres Hours mores, 
wean Time pu the Wood imo the Oven and heat it, it will tags 
two Hours hearing. When your Spunge bas ſtood its oper Time 


1 ant degin to make your ag. Cat! 015 
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Oven and cloſe it up, and three Hours will jaſt bake. it. ben 
ones it is in you muſt not open the Oven till the Bread is baked g 
and obſerve” 1 in Summer that your Water, be Milk. warm, ann. 
Water as hor as you can bare your Finger in it. | 
Notes, As 16 the exact Quantity of Liquor your Dough bulls he. 
; lence will teach you in two or three 2 
TR does not want hes, ſame Quantity 3 . its 
make any Quaneity, dates — up * the Lid dad ras 3 
. | | No 


To hs French Bread. 5 1 


Tart three Qu uarts of Water and one "of Milk, in Winter 
ſcalding — in Summer a little more than Milk warm; len- 
ſon ;e well Lib Gale; then = a Pint and a Half of good Ale 
Teeſt not bitter, lay it in a Gallon of Water the Night f 
pour it off the Water, ſtir in your Teaſt into the Milk and * 
then with your Hand break in a little more than a | 
Pound of Butter, work it well till it is diſſolved, 1 * 
Egge in in a Baſon, and ſtir them in, have about a Peck and a 25 
** n with your Liquor; in Winter make your Dov 
pretty ſtiff, in Summer more {lack.;- 10 that you may uſe a litt 
more or A5 Flour, according to the Stiffneſs of your Dead; 1 
mix it well, but the leſs you work it the better, Wale it into 
Rolls; and have 4 very quick Oven, but not to burn. When they 
have jain about a . Hour turn them on the other Side, 
let them lye about a take them out and chip a 
your French Bread with a a Knife, We anch is better than ralping it, 
and makes it look ſpungy and of a fine wes Ghote the 10 
ing takes off all that fine Colour, and makes i ook too {moot 
You muſt-ſtir your Liquor into the Flour = 5p 0 o for Pye Craft. 
After our Dough. is made cover i it er „and let 3 it e 
riſe while the Oven is heating | 


JD male Muffins ry; Oat-Cakes, _ 
15 a Buſhal M ire white Flour, take 4 pin * 8 
1 2 Half of good Ale Yeatt, from pale Malt, if you can get it, 


becaule it is whit; let the Yeaſt Ipe in Water! all Ni 757 th 
next Day pour off the Water clear, mae two Gallons' of W 


juſt Milk warm, not to ſcald your Yeaſt, and td Ounces of Salt x 
-mix/your-Water, Yeaſt and $alt well together for about 2 _ 
-of an Hour, then ſtrain it, and mix up your Dowgh as 11 
— and let it ]ye in your Trough an Hour to riſo, then wich 
roll Mi and pull jop tile Pieces about? 23A 

þ rge © 


11 


| 
11 a 


— 6 92 


mate Plain am EA,. 199 
ur, rolf Mr wich ur Hand like à Ball, lay them on. 
Fable, und s faſt as you do them Jay a Piece of Flannel over 
and de fre to Keep your Dough covered-with Flannal 3, When 
yoo have rolled out all you Dough begin ce bike 8 ey 

"Time they will ble ors go wer 

— your Iron, as — to change oh nant fc 
and take great Cate they dom t burn, or by +00 much diſdoloured, 
but that yu i ben —— in two or hre Makingie Tale 
care the Middle of the Iron is not too hot, as it will be, but 
you may put à Briekbat or two in the Middle of the Fire th HAeEIn 
the Heat. The Thing you'bake on twiſt be mate thus s f flat 

Build a Plaoe jult as if vu was going to ſet a — in 
the Stead of 4 Copper! à Piece! of In Alber — — 


Form juſt the as the Bottom of an rb Dt; 
Fir Fe e ee as in a Cop per. — — 


; 1 ch 
1 e e 
ain, Cover rem Wi they will 


h I Piece of Furl, und. 
Proper Thickneb ; and if, ve find the tonbig of 52 
3 ſe Dough Gerdes 7 T walt naß be ebe der ch 
Di enen 4 4 * 
1 a A Folk 500 beh. Si 
then with 8 7 fo TE * oth de Ma 
it 115 10 e Aa ou; thn lp 


m t it Fire 
5 Nig Tp al Br Go. Vn 
do 2 © Hg 465 vo Peer 3 
ee 7225 


1 Lead, 1 they ate 
wins | burs t ach Cf nt bobs wy 3 
Note, es Wi en 'oþ's wart” or three Pi fr 
Mate other Flr, then. eu muſt Tack more Water Ur Ih 

in more Jour, tn the makivg wh, Tor the Hog * be ed 

as PO ble. 174 ' 15 705 * 


4 Nerat for mating Brea altbur bu, eh Hs 
97295 Fielp e 4 Leaven. © api] ___ 
AER & Lump of Dough, © abdir ribs Ports 45 


- making; which has been tied by Batm, 9 
wooden Veſlel,, and PE it well y 19 This is your Kea - 
fore yo!! jntend to bake put dhe larililea- 


l 


4 


ven; ther the N 
ven to. rl 1 and work them welf t —— warm 
Water. core vA 


be c 


8 


Hes 


— . Blankets EM oh paris ia, Tj 
a Ft * 4 2 
WY Dod 
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Dough kept warm will riſe againſt next Marning, and will be ſuf. 
ficient to mix with two or three Buſhels of F lour, being work'd 
up with warm Water and à little Sal. M ben it is well worked 
up, and thoro bly: mixed with all the Flour, let it be well co- 
—.— with. the innen and Blanket, until you, find it rite; then 
knead: it well, and work it up into Bricks or Loa ves, * the 
Loa ves broad, and.not ſo thick apd high as is frequently done, by 
which Means the Bread will. be bauer baked. "Then e your 
Bread. 
a Always keep by.you two or more Pounds of the Daugh = _ 
laſt Baking, well. hog with Flour, to make Leaven to er ys 
ſrom one e to another ; the: more Leayen, [is 8 the 
Flour/ the ey a gi ier the Bread will be ; the fre ſher the 
Leaven, the Bread tor 210% - 9119:: (3-311 Mt: 

* nan 00 7 a, Fram whe Dublin, Socery., 


4. + Method: 4 570 rot A Jatge Stock of 2. = 
cu, vill. keep and le , Le {i 794 wo 
Months, rilber to ma Breatl or Cakes. ' 


HE Rae have Yeaſt fn Plenty,” take a Quanitiry if ir 


4.4 85 Joo work Felge ith a Whisk untill it becomes li aid 
17 0 get a arge 6900 en Fiery Cooler or Tub, 0 0 


e a oft Broth lay a chip Layer of the” eaſt In The 
Tab, aud he Mouth downwards that no Duſt 7 ay Fall pe 
it, but lo that the Air may ,und: to dry it. When that 
is very dry, then lay: on another 72 and jet it dry, and 10 0 go on 
to put one Coat upon another till you have a ſufficient Qu 
even two or three Inches thick, to ſerve for rl Months, RE; 
'taking Care the Yeaſt in the Tub be yd — be before you lay more 
on. * you have occaſion to make this Yeaſt cut a Piece 
off, and la 777 in warm Water; ſtir it together; and it will be fit 
for Uſe. ff it is for Brewing, take a large Handful of Birch tied 
together, and dip it into the Yeaſt and hang it up to dty ; take 
great Care no Duſt comes to it; aud ſo vo may do. as many as 
you pleaſe. When your Beer is fit to ſet to work throw in one 
of theſe, and it will 1 it work as well as if you had freſh Yeaſt. 
You muſt whip it about in the Wort, and then let it lye; when 
the Fat works well? take out the Broom, and dry it gi it will 
do for the next Brewing, 

1s 


Mete, Ia the building your Oven for Baking, lire. t 
male it rommd, low. routed, and a res. Mom 7 155 1 15 


Jets Fire, and keep in the Heat ter than a long Oven ane 
de, and"will baks the Bread bene, $0 | d high 
e e iy T 


1 1 4 


2 1 r a B 3 1 * N 0 * 
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Taj jar Cherries Lady North's ay... ths 


T4 AK E twelve Pounds of Cherries, then F rock them, ut hom 
in your Preſerving-pan, with three Pounds of double refin'd 
Sugar, and a Quart of Water: Then et them en the Fire till 
they: aro icalding hot, take them off a little while, and ſet them 
on the Fire again. 0 them till they are tender, then ſpri aklæ 
them with Half a Pound of double-refined Sugar-pounded,- 
skim = * 0, Bote gether 8 a Chong Bowl, 52 
them, in the Syrup t WA, on 5 rain, thern-through 
de take them out 5 by one, with the Holes \hemghro on 
9 Wicker - Sie ve, then ſet them in a Stove to dry, and as they ary 


turn them upon'cl&an Sieves. When they are dry ne e 


n white Sheet of Paper in a Preſerving-pan, t 

rries in, with another clean white Sheet of Piper Both 
of them; cover them cloſe with,a Cloth, and fer them over 
Fi Fire till they ſweat. , Take them off "the Fire, then Ter vr 


128 till Py; aro cold, and Put them i in Boxes hk to iy 


TRY, 7⁰ dry Cherries. 1 


fo) FR Pounds of, Cherries] put one polls of 9 * 75 
1 ut as moch Water to the Su will wet it. MWheg it 48 
melted, make it boil: Stone * N put them in. and 
LfA boil. Skim them two or three Times, take them 
and let them ſtand in the Syrup two or three Days, 1 1 bol your 
Syrup and put to them again, but don't boil you Cherries any 
more. Let them ſtand IP pe four Days e, n 
dut, lay them in Sie ves ary, lay dd in he Fa 
in a HOT Oven to dry When „lay 8 5 in Rows in Papers, 
La 755 a Wow of Chelries and 4 Row of white Le in n 


tg Te nale Orange Marmalade. 1 8 


Ae he beſt Seville Oranges, cut them in Oos 
Tx o take out the Hittetneſs, and put 2 Fs a 
Pc 10 el ſhift twice or thrice a Day, for bees gp 
en boil them, ſhifting the Water till they are tender, the 
oo very ſmall, then pri a out the Skins'and'Sceds from the hich 
Wulle 
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which you pulled out, and put it to the Peel that is ſlired; abd 
to a Pound of that Pulp e a Ponnd of double: reſined Susi. 
Wet your Sugar witk Water, and boil it up to a candy Height, 
| (with a very qu % Fire) which you may know * the Geke 


of it, for it hangs like 2 then take dt off PF 
your Pulp, ſtir 1 it well together, then ſet it on the E 00 


ir it till i is thick, but let it not boil. ff yrw would bave fr 
cut like Marmalade, add fore Jelly of A — allow Sugar 


i ff 
* SY * a7 
0 male White Mal NS 


A RE und cute r Fong as faſt as you cab, . Elke 6 6 


P Poyna'bf Quinees (being cut i Piecbs: leſs then Half Quar- 
4 Pod of pt ble refined Sugar bent 


F es narters 
ima then throw Half the. Su erty wg on the raw Quinces, ſet᷑ it oa 
very fo» Fire'till the Spgar is melted; and the Ns Quin tender. 


Then ber in the wet ene 8 at, and bofl e 
on Fen it is almoſt eno put in ſome Jelly and-Þoil it 
; then BY it bp, "ten Ir, is INS. cold ove” va with 

WA Andra Gig el f 


T4 EE the beſt Sermudas ar Seville 25. you ern Kr 9 
in we. them with a Penknife very thin, lay your 
ater three or four-Days; ſhifting, the every Day; then — 
Rn in a Kettle 945 fait Water, and pot a Buard on them to 
op ew Bbw In the Water, and hate x Skihet on the Birewith 
Water, that may be ready 0 ſap pply the he Kettle with bofling Wa- 
ter; as. it waſtes it maſt be fille three. four Times, while 
e Ofanges are doing, fer they will take up te ven or 12 5 He urs 
— they maſt be boiled till 4 Wheat Straw ein 
them; chen rake them out, and ſcoop rhe Seeds our of 
exrflly By making a little Hole in the Top, and wei 1 
F 
reftn' r. elba t a clean Lawn | 
filt your > Orange es with Si ar, and * eme on them; kevin 


bye à little: he's e your Jelly those: 
1 104 two NE oF p, hal Apple 5 an flice them'i * 


Gas 


Fr Ne if Cx tender Sith Lo e + 


it on the V ee he let ir bon 


265 and 45 1% K e mth 1 
| Pink 8 ig ace Gare Pay el Tacos rhe 


made ——— — 


Rv it in your Skiller ; z put in your, Qranges and ib 

mn ub your Oranges as rbey are 51 * the up into 1250 

\Itrew on the reſt ot your Sugar whilſt th New are bol. Ap when. 

they look clear take them up and pur them io 50. 1 

one in a Glaſs juſt fit for them, 404 boi! che rup fil it is 41. 

moſt a Jelly, oy fill 1b e your Claſs; when ey are cold, pa- 

per "ow Ps Wi em in adry Place. E 
Pl 2 17 K . 


6x? T3 wale red Marmalade. **; 
Ws LD the Quinces tender in Water, then e cbm in 
ters, core and pure the Pieces; to fur Po of « Qing put 


three POunds of Sugar, and four Pints of Water; boi 

and Water to a+Symup, then put in the Quinces and — it; 105 
ſtandt all Night ober à very little Fire, bar not to bot; with the 
are red enough, put. in a Porringer full of Jelly or more, and bat 
them up as taſt as you can, when it 39 gg pay Puſh de 
not break the Quince es much. "Wh 

| by R 75 


; "Red Quinors anbole.: -. 4. 12 = 
TAK fix of the. fneſt Quinces, cure and ſcald then. tend, 
drain them, 2 the Water, and 8 they are cold pare 


them; then take thai Work in good Bug ar, R. Pint Ot. Water to 
every. Heere of to A, 0 e te. it es then par 
in the * ht 3 w they aer 


Ja. 1 55 1 as 1 arm Vith bee > 
en Ne; Are. a5 yop er 19“ 
L* into Glaſſes, let the Le boil e il ell it raja 7. 


1275 in osten, gu Aran Yo: 
1 We: ($; q 


ILL INONL 

” ih 0 wipe t 

coarle _ 15 3 * Gs beer mach War 

wil t it, boi till it is rong o uinces, 
will over theme ey ag; ift be for w r ick 


dur ar he Bee, eee eee eee ee ee Papel 4X. 73 


Tu OK * of - Rotes * iR Ae 
0 mole. "Bi Red olgs;- er an alben 
| Confer — Flowers. 1383 J. e! FS if! 1 


1918 rer 


% or 4 400 
PALE Ka a For Sh 


ſiſt them t h a Sieve to take out the Seeds; th FO 1 5 | 
and to every Pound. of Flowers, take two wen and "Half 


LIC 
L 


bt ; 
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Loaf- -ſugar ; beat the Flowers pretty fine in a. Stone Mortar, then 
by degrees put the Sugar to them, and beat it very well, till it 

well incorporated together; then put it into 7 tye it ov 1 
with . over that a Leather, and it will keep n Tears, 


7 mate Conſerve f Hips. Ws 


\ATHE R Hips before they grow ſoft, cut off che Heads 10 
Stalks, {lit them in Haves take out all the Seeds and White 
that's. in them very oem, then * them into an earthen Pan, and 
ir them exery Day, or they will grow mouldy. Let them ſtahd 
till they are ſoft enough, to rub them through a coarſe Hair - ſie e, 
as the Pulp comes tike' it off the S eve; they are a dry Berry 
will require Pains to rub them through; then add its Weizen 
Sugar, mix them well together without Wen keep i it in rar 
urn for Uſe. 


o make Syrup of Roſes. (7 1 
IB Us chr ye Pounds of Damask Raſe- Jeaves in a Gallon of 


warm Water, in a well glazed earthen Pot, with-a'narrbw 

Mouth, for eight Hours, which ſtop fo cloſe, that none of t 

Virtue may _— When "they have infuftd fo long, heat the 
Water again, ſqueeze them out, and put in three Pounds m 

KRoſe- Ach, to infuſe for eight Hours more, then preſs them 

very hard; then to every Quart of this W Id Fo Pounds 
{ $* Þ 


of fine all and'Þot}'1 it t6 2 Syrup. SEN, 1/59 
= ee | East < 55 (TE 


2 "=O make Syrup + Citron. 1 465 


DARE 424 Ane Citrons thin, lay them in a Baſon, with 
ers f ſine Sk 1. The next Day 75 off the Fare 
2 0 We it, © rity: lte over a Bale! Fire. 


7% 
4 Si} 1 | TT 


To mite Syrup of Theve Gimgower . [ = 
LIP ur Gilli flowers; fprinkle them with fair Water, put 
c 12 your an earthen, Por, Kop it up very cloſe, ſet it in A 
Kettle of Water, and. let it boil for two Hours; then ſtrain, qut + 
Juice, pot a Pound and Half of Sugar to a Pint of Er put it i 
to a Skillet, ſet it on the Fi win 1 3 it eh fe 8 
gs, ut ler it not boil z th n by/to © 


1 
— ——— Jul 


+13 ! 
7 
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70 male Syrip of peach Bloſſoms. 
j* FUSE Peach Blooms in hot Water, as much. as mT 

ſome] 9 cover them. Let them ſtand in Balneo, or in ey | 
twenty-four Hours covered cloſe ; then ſtrain out the Flowers fre 
the Liquor, and put in freſh Flowers. | Let them ſtand to in 
as before, then ſtriin them out, and to the Liquor put freſh Peach 
Bloſſoms the third Time, and if you pleaſe, a fourth Time [They 
to every Pound of your Infuſion, add two Pounds of fo ; 
kr and ſetting it in Ai or — n a 8 which 

I S. <= col * 15 e | & 


7 A Syrup af mist 


k E Si paſs their Pulp through a Cluh to 49 | 
G not uice, let thir Juice in the Sun 5 lettle, or befotę il 
Fire, and by that means c 


arify it: For every four 
Juice, take a Pound of Ju; ar, boiled to a blown Dees. 

putting in, the Juices © of t Juen ſhbuld check the boil 
the Sugar too much, give the ſome boiling, till it heron 
peak; ” then take ff the Fire; ind when it is n it 1 
ns Bortles. 


CP * 
1 11995 


er e 8 0 3H! 914 TY, $14 AF) 70 d V. 


ad) > 80: N 0 To: preſerve" Apricots. ee 1 1 


77 22 


* Jour Apticbes, ſtone and pare them Ho — take their 
ght In ble Lege Sugar beaten and jel Nt 


Apres m a Silter Cup or Tankard, chver them iy wi 
| ani jet them ſtand fo all Night. The next Day put them 115 a 
little while, thefiler them iN, till tender ind clear, taking t 
of e to turn and skim. - Keep them under the Ei 1255 
them ſometimes, that the Syrup? may Into cher. 
ben they are enough, take them up, and put them in Glaſſes 
ae A e Hs e 7 
To preferve Damſons abel, eee 


Preſerving · pan, ſet them on a le Fire, and let them ſimmer a 
they: are doing, and with a ſina]l clean Bodkin of Ned 

Boil and skim your Syrup; and ben! it is cold. put It on your 
0 Un muſt take ſome Damiſons and cut them i in Places, . P 


Y A in a Skillet over the Fire, with as much Water, as w 
covet them. When they are boi led and the Liquor: pretty ſtrong. . 
ſtrain it out: Add for every Pound of the whole Damſous 2 el 

clean a. — of fingle refined Sugar, put the third Part of your 
Sager into the Liquor, ſet it over the Fire, and when it fimmers 


put 
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in the Damſens. Let them have one good þoil, and take them 
off for Halt an Hour, covered up clote; then ſet them on again, 
and let them ſimmer over the Fire, after turning them ; then take 
them out and put them in 4 Balon, ſtrew all the Sugar that Was 
Feſt on them, and pour the het Lic uor Over them ʒ cbrer them 
and ler rig "Rand «1 till next Day, then boi] them up again till they 
are enough. Take them up, 203 it them in Pots ʒ "boib-the-Li- 
Fr till it Flies and pour | it on them worry 18 cid e 1⁰ 


per dem op. | 43's hen * . 
21 * 


To 0 any Sort of Fibers. 0 75 


RS to _ rok. -tefined ap gran it into 2 a 
, dip it Piece lece in Water m "yg V 
ver, and melt them over the Fire * it pt boils, Arp. 
pol it on(the Fire Again, [my let it boil ti þ it {aſp 
ch you, may perceive ing ch. our Spoon, then pit jo 
the ars, and ſet them * 7 or G when it is of A hard 
j ik it in Lumps, and Jay it as IT as you 3 xls Dry 
it. ina dae or in the Sun, and it will look. like Sygar-candy...., 


To preſerue Gooſeberries —.— ith Joni. 


T AK E the largeft prefarving.Goofeberries, and pick off the 


hlack {Fx e the Sl then chm ov ch ie jo 


0 Mt or them very cloſe to ſcald 
* 5%, hay „and ai en are rnd ak chem up into cold 


take a Pound and a Half of double refin'd Sugar to a 
oleberries, and clarify the Sugar with Water; 4 Pit 
I a net 5 of Sugar ; and when your 1 old 7 put the Goole 
berries ſingle in your ay 1 pan, PE. Syrup to them; and 
ſet them on a gentle Fire; let them bo 1 1 not too faſt, leſt they 
break, and when 9 aye boiled aud you perceive, the Sugar has 
entered them, take them off, cover them with white 177 and 
ſet them. by — — _ Day, Then take them out of be Syrup, 
and' boil the Syrup till it hegins to be rapy ; ; skim it, Io put It 
to them again, then ſet them on a gentle Fire, and let them pre- 
ſerve gently till. you perceive the vi rup will rape 3 then take them 
off, ſet them by till they are cold, cover 0 wih Pape oy | 
boil ſome Gooleberries "th fair Water, and when the 

ſtrong enough ſtrain it out Let it Rint eh Perle, wo e al 
Pint take a Pound of double · reſined Sugar, chen make a Jelly ot 
it, put the Gooſeberries in Glaſſes, when they are cold, cover 
them with the Jelly the next Day. "ther wet, and then 
Half dry the Paper that yes in the It eleſes dowerbet- 


ter, 


Raa F Gro 
0 


Gooleberries; Curtants, C. 


| abo ve. , 


made Plain ad Bajy. 20y 
fer; and then white Paper over the Glaſs. Set it in your Stove or 
2d Place - d ere e i * 


_ . 
9 41 yi 
* 


4 3 , * 
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09 preſerde White Wallnuts. 50 
PIRST pate peur Wallnuts tillthe White appears and nothing 
IT elle. Lou muſt be very careful in the doing them that they 
don't turn black, and as faſt ou do them, throw them into Salt 
and Water, and let them lye till your Sugar 1s. ready. + Take three 
Pounds of good Loaf Sugar, put it into your e {et 
it over a Charcoal Fire, and put as much Water as will juft wet 
the Sugar. Let it boil, then have ready ten or a dozen Whites 
of Eggs ſtrained and beat up to a Froth, cover your Sugar with 
the Froth as it boils, and skim it; then boil ir, and skim t F 
It is as clear as Chryſtal, then throw in your Wallnuts, jaſt g 
them 4 boil till they are tender, then take them our, and lay 

them in a Diſh to cool; when cool, put them into your Preſerv- 
ing-pan, and when the Sugar is as warm as Milk pour it: over 
them; when quite cold paper them dow. 

L Preſer ves, Apricots, Peaches; 


Thus clear your Sugar for a 


20 preſerue Wallnuts green. 


V IPE them very clean, and lay them in ſtrong Salt and Wa- 
ter twenty-four, Hours; then take them out and e 

very clean, have ready a Skillet of Water boiling, throw them 
in, let them boil a Minute, and take them out: Lay them on @ 
coarſe Cloth, and boil your Sugar as above; then juſt give your 
Wallnuts a ſcald in the Sugar, take them up and Jay them to * 
Put them in your Preſerving: pot, and pour on Jour Sytußp . 


1204 
2 


A nice Way to. preferve Beaches.) wail 21 


| P UT Four Peaches in boiling Water, juſt give therm a Scald, 


but don't let them boil, take them out and put them in colel 
Water, then dry them in à Steve, and put them in long wide 
Mouth Bottles: To Half a Dozen Peaches take Aa Quarter of a 
Pound of Sugar, clarify it, pour it over your Peaches, and fill the 
e Brandy. Stop them cloſe; and keep them in a cloſe 
een ne 95155290) | 1) 4 rrogy th THe 


a u 72351 « 11. ? oor wit grit. $1 
133; < - To make Quince Cakes. "ts (143 Dita 't 
VO U-muſt let a Pint of the Syrup of Quinees, with Quatt 
or two of Rasberries be boiled and clarified over a -cledr 
gentle Fire, taRmg Care that it | be well skimmed from Time to 


Time Ihen add a Pound and Half of Sugar, caule as mugh _ © 


Kr more 


1. 


-L 
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more to be brought to a Cabdy-height, and pour'd in bet. Let 
the Whole be continually ſtirred about till it is almoſt cold, then 
ſpread it on Plates, and cut it out to Cakes. nah by 


| Sal CS ” 4 . — 4 
* r 4 


4 
, _ iS 


PH G. H A P.. XIX. 
To make Anchovies, Vermicella, Catchup, Vine- 
gar, and to keep Artichokes, French Beans, &c. 


T O a Peck of Sprats, two Pounds of common Salt, a Quarter 
of a Pound of Bay- ſalt, four Pounds of Salt-petre, two Oun- 
ces of Sal Prunella, 'Twc-pennyworth of Cochineal, pound all in 
2 Mortar, put them into a Stone-pot, a Row of Sprats, a Lay- 
er of your Compound, and ſo on to the Top alte nately. Prels 
them hard down, cover them cloſe, let them ſtand fix Months, 
and they will be fit for Uſz. Obſerve that your Sprats be very 
freſh, and don't waſh nor wipe them, but juſt take them as they 
come out of the Water. n e T 
To pickle Smelts, where you have Plenty... 
TAKE a Gm of a Peck of Smelts, Half an Ounce of Pep- 
1 per, Half an Ounce of Nutmeg, a Quarter of an Ource of 
Mace, Half an Ounce of Petre-falt, a 'Quatter' of a Pound of 
common Salt, beat all very fine, waſh and clean the Smelts, gut 
them, then lay them in Rows in a Jar, and between every Lay- 
er of Smelts, ſtrew the Seaſoning with four or five Bay-lcaves; 
then boil Red Wine, and pour over them enough to cover them. 
Cover them with a Plate, and when cold, tye them down cloſe. 
They exceed Anchovies. f cr Sat 
4 oo. 
M IX Tolks of Eggs and Flour together into a pretty ſtiff 
Paſte, ſo as you can work it up cleverly, then roll it as thin 
a as it is poſſible to roll the Paſte. Let it dry in the Sun, when it 
| "= 1 dry, with a very ſharp Knife cut it as thin as poſſible, 
and keep it in a dry Place. It will run up like little Worms, as 
Vermicella does; though the beſt Way is to run it through a coarſe 
Sie ve, whilſt the Paſte is ſoft. If you want ſome to be made in 
1 haſte, dry it by the Fire, and cut it ſmall, It will dry by the Fire 
? in a 3 of an Hour. This far exceeds what comes from 
== , being freſher. as Ab ana ms 4 
: e ; £0 


{ 


4 © 
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9 AK the large Flaps of Muſhrooms, pick nothing bot the 
' Straws and Dirt from it, then lay them in a broad earthen 
Pan, ſtrow a good deal of Salt over them, let them lye till next %, 
Morning, then with your Hand brake them, put them into a Stew- 
pan, let them boil a Minute or two, then ſtrain them through a 
coarſe Cloth, and wring it hard. To take out all the Juice, let © 
it ſtand to ſettle, then pour it off clear, run it through à thick 
Flannel Bag, (ſome filtre it through brown Paper, but that is a 
very tedious Way) then boil it, to a Quart of the Liquor put a 
Quarter of an Ounce of whole Ginger, and Half a Quarter of an 
Ounce of whole Pepper. Boil it briskly a Quarter of an Hour, 
then ſtrain it, and when it is cold, put it into Pint Bottles, In 
each Bottle put four or five Blades of Mace, and fix Cloves, cork 
it tight, and it will keep two Years. This gives the beſt Flavour 
of rhe Muſhrooms to any Sauce. If you put to a Pint of this 
Catchup, a Pint of Mum, it will taſte like foreign Catchup. 


Another Way, to make Catchup. 8 


TAK E the large Flaps and ſalt them as above; boil the Li- 
uor, ſtrain it through a thick Flannel Bag: To a Quart of 

that Liquor put a Quart of Stale Beer, a large Stick of Horſe- 
radiſh cut in little Slips, five or fix Bay- leaves, an Onion ſtuck 
with twenty or thirty Cloves, a Quarter of an Ounce of Mace, a 
Quarter of an Ounce of Nutmegs beat, a Quarter of an Qunce of 
Black and White Pepper, a Quarter of an Ounce of AV-Spicz, 
and four or five Races of Ginger, Cover it cloſe, and let it ſim- 
mer very ſoftly till about one Third is waſted; then ftrain it 
through a Flannel Bag, when it is cold bottle it in Pint Bottles, 
cork it cloſe, and it will keep a great whtle. You may put Red 
Wine in the Room of Beer; ſome put in a Head of Garlick, bat 
I think that ſpoils it. - 'The other Receipt you have in the Chap- 
ter for the Ses. e - 


| YM 105 4 

| Artichokes to keep all the Tear. 
RO! L as many Artichokes as you intend to keep; boil them 
10 as jutt the Leaves will come out, then pull off alhthe Leaves 
and Choke, cut them from the Strings, lay th:m on a Tin Plate, 
and put them in an Oven where Tarts are drawn ; Jet them ſtand 
rill che Oren is heated again, take them out before the Wood is 
put in, and ſet them in again after the Tarts are dran; 10. do till 


they are as dry as a Board, then put them in a Paper Bag, and” 
hang them in a dry Place; when you uſe them lay them in warm 


Water 


"WF. 


* 


„ The Art of Cookery," : 
Water three or four Hours before you uſe them, ſhifting the Wa- 
ter often. Let the laſt Water be boiling hot; they will be very 
tender, and eat as fine as freſh ones. You need not dry all your 
Bottoms at once, as the Leaves are good to eat; fo boil x Dozen 
at a Time, and fave the Bottoms for this Uſe. | ” 


To keep French Beans all the Tear. 


s 8 AK E fine young Beans, gather them of a very fine Day, have 
* a large Stone Jar ready clean and dry, lay a Layer of Salt at 
the Bottom, and then a Layer of Beans, — Salt. and then Beans, 
und ſo on till the Jar is full; cover them with Salt, tye a coarſe 
Cloth over them, and a Board on that, and then a Weight to keep 
It cloſe from all Air; ſet them in a dry Cellar, and when you ute 
them take ſome out and cover them cloſe again; waſh them you 
took out very clean, and let them lye in ſoſt Water twenty-four 
Hours, ſhitting the Water often; when you boil them, don't put 
any Salt in the Water. The beſt Way of dreſſing them is, | boil 
them with joſt the white Heart of a ſmall Cabbage, then drain 
them, chop the Cabbage, and put both into a Sauce-pan, with a 
Piece of Butter as big as an Egg roly'd in Flour ; ſhake a little 
Pepper, put in 2 Quarter of a Pint af good Gravy, let them ſtew 
ten Minutes, and then diſh them up tor a Side Diſh. A Pint of 
Beans to the Cabbage. You may do more or lets, juſt as you pleaſe. 


To keep Green Peas l Chri/ mas. 


T AK E fine young Peas, ſhell them, throu them into boiling 
1 Water with ſome Salt in, let them boil five or ſix Minutes, 
throw them into a Cullender to drain, then lay a Cloth four or five 
times double an a Table, and ſpread them on; dry them very 
well, and have your Bottles ready, fill them and cover them with 
Mutton Fat try d; whe: it bs a little cool fill the Necks almoſt to 
the Top, cotk them, tye a Bladder and a Lath over them, and fet 
them in à cool dry Place. When you uſe them boil your Water, 
put in a little Salt, ſome Sugar, and a Piece of Butter; when they 
are boiled enough, throw them imo a Sieve to drain, then put them 
into a Sauce · pan with a good Piece of Butter, keep ſhaking it round 
all the Time till the Butter is melted, then turn them into a Diſh; 
and ſend them to Table. 77 


Ka keep Green Gooſeberries 27 Chriſtmas. | 
P ICK your large green Gooteberries on a dry Day, have ready 
| your B 'ttles clean and dry, fill the Bottles and cork them, ſet 
them in a Kettle of Water up to their Neck, let the. Water boil 
very toftly til] zou find the Gooſeberries are coddled, take them, 


Out, 


" * 


* 


0 
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gut, and put in the reſt of the Bottles till all. are done; then have 
ready ſome Roſin melted in a Pipkin, dip the Necks! of the Bot- 
tles in, and that will keep all Air from coming at the Cork; keep 
them in a cool dry Place, where no Damp is, and they will bake 
as red as 2 Cherry. Tou may keep them without ſealding, bu 
then the Skins will not be ſo tender, nor bake ſo fine. 


T0 keep Red Gooſeberries. * 
PICK them when full ripe, to each Quart of Gooſeberries, put 
a Quarter of a Pound of Lisbon Sugar, and to each Quarter of 
a Pound of Sugar put a Quarter of a Pint of Water, let it boil, 
then put in your Gooſeberries and Jet them boil ſoftly two or three 
Minutes, then pour them into little Stone Jars, when cold cover 
them up, and keep them for Uſe; they make fine Pyes with little 
Trouble. You may preſs them through a Cullender, to a Quart 
of Pulp put Half a Pound of fine Lisbon Sugar, keep ſtirring over 
the Fire till both be well mix'd and boil'd, then pour it 1nto a 
Stone Jarr, when cold cover it with white Paper, and it makes 
very pretty Tarts or Puffs. | | 7 


To keep Wallnuts all the Tear. 


T AKE a large Jar, a Layer of Sea-fand at the Bottom, then'a 
Layer of Wallnuts, then Sand, then the Nuts, and ſo on till 
the Jar is full; and be ſure they don't touch each other in any of 
the Layers. - When you would uſe them, Jay them in warm Wa- 
ter: for an Hour, ſhifting the Water as it cools; then 'rub them 
dry, and they will peel well, and eat ſweet. Lemon will keep 

thus covered better than any other way. | PE 


Another Way to keep Lemons. 


18 K E the fine large Fruit that are quite ſound and good, and 
take a ſine Packthread about a Quarter of a Tard long, run it 
through the hard Nib at the End of the Lemon, then tye the 
String together, and hang it on a little Hook, in a dry airy Place; 
ſo do as many as you pleaſe; but be ſure they dont touch one 
another, nor any thing elſe, but hang as high as you can. Thus 
you may keep Pears, c. only tying the String to the Stalk. 
To keep White Bullice, or Pear-Plumbs, or Dam- 
ſons, &c. for Tarts, or Pies. ©... 
G ATHER them when full grown, and juſt as they begin to 
turn. Pick all the largeſt out, fave about twa Thirds N 
Fruit, the other Third put as much Water to as, you think wil 
co yer the reſt. Let them boil, and im them; when the mary 
IE | 


©; 
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boiled very ſoft, then ſtrain it through a coarſe Hair- ſieve; and to 
every Quart of this Liquor, put a Pound and Half of Sugar, boil 
it, and skim it very well; then throw in your Fruit, juſt give 
them a ſcald, take them off the Fire, and when cold, put them 
into Bottles with wide Mouths, pour your Syrup over them, lay a 
Piece of white Paper over them, and cover them with Oil. Be 
; fire to take the Oil well off when you uſe them, and don't put 
them in Jarger Bottles than you think you ſhall make uſe of at a 
Time, becauſe all theſe Sorts of Fruits {poit with the Air. 
N a 97 | r 185 | : 
155 To make Vinegar. * 
O every Gallon of Water, put a Pound of coarſe Lisbon Slagar, 
Jet ir boil, and 1 kimming of it, as long as the Scum 
riſes; then pour it into Tubs, and when it is as cold as Beer to 
work, toaſt a good Toaſt, and rub it over with Yeaſt, Let it 
work twenty-four Hours; then have ready a Veſſe] CHIN | 
well painted, fixed in a Place where the Sun has full Power, and 
fix it ſo as not to have any Occaſion to move it. When you draw 
it off, then fill your Veſſel, lay a Tile on the Bung to keep the 
Duſt out. Make it in March, and it will be fit to uſe in June or 
July. Draw it off into little Stone Bottles the latter End of Zune 
or Beginning of July, let it ſtand till you want to uſe, and it will 
never foul any more. But when you go to draw it off, and you 
find it js not ſour enough, let it ſtand a Month longer before you 
draw it off, For Pickles to go abroad, uſe this Vinegar alone; 
but in England, you will be obliged, when you pickle, to put one 
Half cold Spring-water to it, and then it will be full four with 
this Vinegar. You need not bot], unleſs you pleaſe, for almoſt 
any Sort of Pickles, it will keep them quite good. It will keep 
Walnuts very fine without boiling, even to go to the Indies; but 
then don't put Water to it. For green Pickles, you may pour it 
ſcalding hot on two or three Times: All other Sorts Þickles 
you need not boil it. Muſhrooms only w aſh them clean, dry them, 
put them into little Bottles, with a Nutmeg jaft ſcalded in Vine- 
gar, and ſliced (whilſt it is wy very thin, and a few Blades of 
Hace; then fill up the Bottle with the cold Vinegar and Spring- 
water, Pour Mutton Fat try'd over it, and tye a Bladder and Lea- 
ther over the Rep * Theſe Muſhrooms won't be ſa white, but as 
finely taſted, as if they were juſt gathered; and a Spoonful of this 
Pickle will give Sauce a very fine Flavour. + 
White Wallnuts, Suckers and Onions, and all white Pickles do 
in the ſame Manner, after they are ready for the Pickle. 
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E fry Swelts. Ne 


L* bar Swen in a Marinade of Vinegar, Salt, 1 oy 
y*teaves, and Clives for a few Hours; then dry them ta 
Na kin a them well 3 Flour, and have ready ſome But- 
ter hot in a Stew - pan. them quick, lay them into y our Diſh, 
and garniſh with fry'd Parley, A * . 1 
Jo coaſt. a Pound of Butte. 
AY it in Salt and Water two or three Hours, then cp i, and 
rub it all over with Crumbs of Bread, with a little grated - 
Nutmeg. lay it to the Fire, and as it roaſts, baſte it 
Volks 05 two Eggs, and then with Crumbs of Bread all the Ti 
it is a roaſting; but have ready a Pint of Oyſters ſtewed in their 
own Liquor, and lay in the Diſh under the Butter, when the 
Bread has ſud up "1 the Butter brown the Dune and lay it 
on your Oyſters. Your Fire muſt be very [los. 


7 raife à Sallad in two Hours at the fre. | 


Tok freſh Hole Dung hot, lay it in a Tub near the Firs, 
oy yon ſprinkle ſome Muſtard Seeds thick on it, lay a thin 

Horſe Dung over it, cover it cloſe and keep it by th, ee | 
7 eit riſe high — to cut in two Hours, | 


2 
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To Affi Walnut Water. ee x 


= AKE4 Peck of fine green Mur, bruiſe 15 well in 4 
large Mortar, put them in a Pan, with a Handful of Baſm 
bruiſed, put two Quarts of good French Brandy to them, co ver 
them clole, and let them lye three Days; the next Day diſtil them 
in a cold Still, from this Quantity draw three m. which 5 
may do in a Bay. 


Hww to 10% this ordinary Still. 


y OV muſt lay the Plate, then Wood Aſhes thick at the Bot- 
tom, then the lron- pan, which you are to fill with your Wall- 
nuts and Liquor, then put on the Head of the Still, make a pre ity 
brisk Fire on the Still begins to drop, then ſlacken it ſo as ju 


to haye gnoiigh to keep the Still at Work, d all the * 7 
e 


314 . The Art o \ Cookevy, i 
= a wet Cloth all over-the 2 Head of the = oy the Time it is 
ork, and always oblerve, not to let the Still work longer thai 
* Liguor 1s good, and take great Care ju. _ t burn 15 Still; 
and chit you may ditt! what you Pleaſe. ou 2 thi Sell 
too far it will 1 and give your Liquor a ba I 


To make Treacle Water. | T 


+ ALS > the uice of green Wallnuts four Pounds, of Rue, Car: 
duce; Marygold and Balm, of each three Pounds, Roots of 
Butter Sf Half à Pound, Koots of Burdock one Pound, Angelita 
and Maſterwort, of each Half a Pound; Leaves of Scordiam fx 
Handfuls, Venice Treacle and Mithridate of each Half a Pound, 
old Canary Wine two Pounds, White Wine Vinegar fix Ronde, 
* of Lemons ſix Pounds, diſtil this i in a Lembi c. 


. > 7 make Black Cherry Water. 25 


T A KE fix Pounds of Black Cherries, and bruiſe them ſmall, 
then put to them the Tops of Roſemary, Sweet Marjoru 
Spear-mint, Angelica, Balm, Mari gold Flowers, of each a Hand- 
ful, dry'd Violets one Qunce, Anniſeeds and Sweet Fennel Seeds, 
of each Half an'Ounce bruiſed ; cut the Herbs {mal}, mix all to- 
gether, and diſtil them off in a cold Still. | bl 


To male Hyſterical Water. | 


"9M 
TIE 3 * Roots of Sovage, Seeds of wild Parſnips, of 
| each two Ounces, Roots of fingle Piony four Ounces, of 
Myſletoe of the Oak three Ounces, Myrrh a Quarter of an Qunce, 
Caltor Half an Ounce, beat all theſe r add to them 
4 Quarter of a Pound of dried Melli e on theſe three 
narts of Mugwort Water, and two — ; let them 
ſtand in a cloſe Veſſel eight Days, then diſtil it in a c d Still poſt- 


ed up. Tou may draw Sf nine Pints of Water, and ſweeten it to 
Jour + N Mix all together, and bottle it *; EO IBN 
70 diſtil red Roſe- Buds. $247 bees , 4206 


. ET your Roſes in fair Water; four Gallons of Roſes will 
take near two Gallons of Water, then Mill them in a cold 
Still; take the ſame ſtilled Water, and put * into as many freſh 

Roſes as it will wet, then ſtill them again. 
Mint, Balr1, Nager aud Penny royal Water, A the rt Wa 65 
e. 329% K . & C1 11. £24» 


At 7% hom i 
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ä mode Plain ond EA. D 
een, Plague Water. D * 


e Hiewenn. e 
Ane r 5 — wood, At 1p W Man d. 
n, Se 5 
May wort, Hylop, Ly Fennel. | 4 
Mint, grimony. 
Rue, e 1 3 
Carduus, my — Cowlſlips, 
N Peooppys, 
eee Plantain, 
Dog 09d Thyme, - .  Setfoyh,,.. | 
ſemzry, TW - . Buglols, | 
Pimperaell, * Vocvain, \ 
Sage, E 
Fumefory, 2:34 othetwart, » | Lain 
e „ | Cowage, an of. good, 
Scabeous, t 3 1 of the aboye · men · 
Bi Jromwe | 
„ 
tony, u TY | 
tverworth, 


Jarmander, 


a6? of! n 
One we of bal aways one Quice of Cloues, and Malt an-Ounce 
of Mace; pick the Herbs and Flowers, and ſhred them a little: 
Cut the Koo, bruiſe the Berrias, a Pay! tho the Spices fine ; take 
a Peck of green Wallnuts, and chop them ſmall ; then mix all theſs 
Na; ayd wy chem e d er re. 1 2 

not in ir ut Mme are t 
he Wa ar Kr be fure to fir ben ance a with a2 
tick, and keep them cloſe cover d; then ſtill them * gf 

with a flow Fire, and take cate Jour Still does not 
firſt, ſecond, and third Running is good, and ſome rk a Hurd 


Lee thaw ſtand till cold, then put them together. [IEEE 
To make" Surſeit Wate : 


140 +. 


O U muſt take Sc -grafs, Rraok - me, Watetetettet Ro-- 4 
you g een e — Balm, ene of t 
Gott eg Half 


n | 


: a 


two Handſuls 
a ar of 


Ach a ora my 


516 De Art of Cvolery; : 
Saffron Six Pennyworth, 'Ani-ſeeds, Carraway- ſeedæ, Coriander 
ſeeds, Cardamon-ſeeds, of each an Ounce; Liquorice two Ounces 
ſcraped, Figs ſplit a Pound, Raiſins of the Sun fluned à Pound, 
uni per- berries an Ounce bruifed, Nutmeg an Ounce heat, "Mace 
an Ounce bruiſed, Sweet Fennel -· ſeeds an Ounce bruſſed, a few 
Flowers of Roſemary, Marigolds, and Sage- flowers; put all theſe 
into a large Stone Jar, and put to them three. Gallons of French 
Brandy; cover it cloſe, and ler it ſtand near the Fre for any 
fone Stir it three times a Week, and be ſure to keep it cl 
dz and then ſtrain it off; bottle your Liquor, and pour on 
the eien a Gallon more French Brandy. Let it ſtand a 
rring it once a Day, then diſtil it in a cold Still, and this 
5 make fine white Surfeit Water. „ 987 o 
You may make this Water at any Time of the Your, it you l lire 
at London, becauſe the Ingredtents are always to be had, either 
R or dry; 5 but it is beſt faade in Summer. 


To make Milk Water. 5 W 


T4 K E two good Handfuls of Wormwood, as mich 8 

as much Ros four Handfuls of Mint, as much Balm, Half as 

much Angeliea, cut theſe a little, put them into a cold Still, a 
put to them three _ of Milk, Let your Fire be quick, till 

= Still drops, and then ſlacken your Fire. You way draw off 

two Quarts. The firſt Quart will keep all the Year. This is 

good in Fevers ſweetened with Sugar or — of Cloves. 

_ 4 How e Vinegar, 1 1 in the Chapter of Pickles, U 
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How to market ; .and the Seaſons. og the Tear for 
Butte her 4 Meat, Poultry, Fiſh, Herbs, Roots, KG, 


: 5 Shot M 
5 ug Mt A Bhd 7 hs ah 
HE 1 . Palate ; the Evtrail are bbs en 


Fig dneys, Skirt, and: Tripe 5. there. is the Lead the Roll, 


and the _ Tripe. | 2 | 

| The Fore Quarter. Il 
Firſt i 70 the Hhunch'; which includes he 'Clod/ Aitowes 

Shin, and the Sticking-piecs ; that is the Neck. end” The a 


the Log of Mutton-piece, which has Part of the Rade bie _ 


ſo rolled in the 
and the Guts, which are cleaned for Sauſages. 


The Forg Quarter is the Fore Loin and ed it a aur. 1 
Heg, youf may cut à Sparib off. 


2007 


— 


the Qhuck-piece,, the Briſcuit, th . Ribs 
which is Zane Chuck-rib. TY and AS Rib, 


_ — L * T he Hint parte. {+ 
ir oin and Rump, the Thin and Thick- dad, "the Vai y. 
piece, then — Chuck bons, Buttock and Leg. " Four . - 
[ Wo 8 f SYS 0 A enn 
2 A heep. 06 » id; 


HE Head and pluck ; which jocludes the ver, „ Lights 
T Heart, Sweetbreads, and Melr. 'S , Ll 
T he Fore pou _— 
The Neck. Breaſt, and Shoulder F551 „ „ 
Te Hind uarter. | 
The Leg 1 Loin. The two Loins together is called. a Saddle 
of Mutton, which i is a fine Joint when it is the ve Mutton. 
241% | Tu} we 
A Call. e 
T HE Head and Ma are the . which contaias the 
Heart, Liver, Lights, Nut and Melt, and what they call the 
Skirts (which eat finely broiled) the l hroat Sweetbread, ade 
W indpipe Sweetbread, which is the fineſt. 
The Fore Quarter is the Shoulder, Neck, and Break. 1940 
The Hind Quarter is the Leg, which contains this e Knackl *. 
Filler, then the Lois. 


| ' Houſe Lomb. ©. PS 
Tur Head and Pluck, that is the Liver, Lights, Heert, Nu ut 
and Melt. Then there is the F ry, which is the- Sweet- 
breads, Lamb-ſtones, and Skirts; with ſome of the Ever + 
The Fore Quarter is the Shoulder, Neck and Breaſt together. 
The Hind Cuarter the Leg aud Loin. This is in high Seaſen 


at Chriſimas, Nee laſts all the Year. 
Sal, b comes in. in April or May: according to the | 


idk of the Lear, and holds good tilt the Middle of GO, 


| A Hog. * g 
HE Head and Inwards, and that is the Haſlet, which is 
. Liver and . Kidney and Skirts, It is mixed with a 


reat deal 7085 e and Sweet Herbs, Pepper, Salt, and Spi 
7 Gaul and roaſted ; then there are the Geer 


Quarter, only Leg and Loia. . nba 5 ee f 


95 The Higd 2 0. 
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"4 * 2 $237 7 225: 410 © tags ee 0 29000 fa 34 bid 

210 6 5951900 3G api Hog. 3G but N 
HIS is cut different, becauſe of making Ham, Baedm and 
Ts Pork. Here you have fine Sparribs, Chines, and 
riſk ins, and Fat for Hog 's-lard. The Liver and Crow is much 

admired fry'd with Bacon; 3 a Feet and Ears of both are equil- 


4 good ſouſed. 
Pork 


comes in Benſon at Bortholonew-Tie and dane eoba 
ll - 6 „ Gah⁰r¹! 0 n 


How to choſe Butcher 5 Meat. 


4 Jo chuſe Lamb. | 

172 a Foro Quaiter of Lamb, mind the Neck Veitr; i it be 
an akure Blue it is new and good, but if greeniſh or Fellowih, 

ijt is near tainting, if not tainted already. In the Hinder 'Quar- 

-  [\ter, ſmell under the Kidney, and try the Knuckle ;' if you meet 
With a faint Scent, and the Knuckle be limber, it is ſtale killed. 
Fot a-Lamb's Head, mind the Eyes if they bo funk! or wrinkleq, 


* is joy if plump and lively, it is new and ſxeet. ch 21 on 
Peat. RT 
17 the bloody Vein in be Shoulder looks blue, of 2 right! You, 
it is new killed; but if blackiſa, greeniſh, or yellowiſh, it is 
-Habhy.and- ſtale; if wrapped in wet Cloaths, ſmell whether it be 
- muſty or not. The Loin firſt taints under the Kidney, and = 
Fleſh, if ale killed, will be ſoſt and ſlimy. 
Ihe Breaſt and Neck taints firſt at tha ger End; 464 1 
7 will perceiye fome duſky, yellowiſh, or grerniſh Appearance ; 
the Sweetbread on the Breaſt will be clammy; otherwife its froth © 
nd. good. The Leg is known to be-new by the Stiffnefs'bf the 
eines if limber, and the Fleſh ſeems clammy, and has green 
** yellow Specs, tis ſtale. The Head is known as the Lamb's. 
be Fleſh of > Bull Calf is more red and tm Has: 900 of a 
en Pal amd tie Fa more hard n 5 


-| Aterron, 

15 Muttan be young, the Piech md} Sock, tentdew: 5 if old, 
. wrinkle and remain fo; if young, the Fat will tally 
art from the Lean; if old, it will-ſtiek. by Strings and Skins: 
1 Ram: Mutton, the Fat feels ſpungy. the Fleſh cloſe grained 
ir c not rifing again, When dented by-your Finger: 

17 28 Are the Fleſh is paler than Weather-Mutton, a 
| w_ in, aud 'eafily 222 If there be u Not, war te" 
. os paliſh, and the Fat a faint whitiſh, inchning te 
8 the Fieln de ok at- the Bone, if 50. e 
meer. 


OF 
F4 % 


$n pinching, the Fat ſkihny, hard, - and has a) rammiſſi rank 


fling rouph; be e and the Fat flu 


B 


| ds 


made: Nain und EAV. 319 
hard, ſome Drops of Water , will, up like Sweat; as to 
Newnels and yr the" ſa to de — as by 
Lamb. 1% gat gtucdsd . 1 lh 

C ' 4 #6. Beef., 77 ; 7 DYE >; 


W * | 2 * viaht. Ox-Beef, it! will | have an M Ghain, if 


| N a tender and oy Smoothaels : If rough and ſpungy, it 


is old, or inclining to be ſo, except Neck, riſcuit, and ſuti 
Parts as are very fibrous; which in young. Meat will be more 
tough than in other Parts. A Carnation pleaſant Qolour be- 
tokens good ſpending Ment, the Sewet A curious white, yel- 
lowiſh is not ſo g | 

Cow - Beef is leſs bound: * Geer e, 4 the Ox, 
the Fat whiter, but the Lean ſomewhat paler, if young; 
Dent you make with your Fiagar a riſe ne in a iſ 

ime, 


Bull-Reef. is of u Cleter Gsies 5 de duty ad, c 


Smell ; and for Newneſs or Staleneſa, this Fleſh bought freſh, 
has but few Signs, the moſt material is 14s Clammineſs, and the 
reſt your Smell will inform you. If it be bruiſed, — Places 
"wil . more Holy: or 'biwokiſh than: Ge rel. 

Vork. 45 er 30 Is 
Tf ir be 8 the Lean will break in pineking Meda 
un Fingers, and if you nip che Skin with — Nag, it will 
make a D ent; alſo if ow Fat be" fofr and pulpy, in a manner 
wn 5 
feeling rough, irs old, pech if the Rind be ſtubborn, and 
cannot nip i it with yorr eee ee PSY IN 
Tf of ia Boar;'th6ugh young, vr aloe elded 1 
Growth, the Fleſh will be hard, tough, reddii, and raititafſh 
of Smell ; the Fat Ninny and hard: the Ski very thick and 
"— and pinched up it will immediately fall again. „ a . 
ſor old or new killed, try the Legs, Hands; and Sptings, 


| by putting your Fingers under the Bone'that comes but; 155 if 


13 2 e ou will * find it by fmell your Pin 
the Skin will de ſweaty & and deny when ue Shen 


berg Do 


. — Laach when, new. 
It pu find little Kerne in the Fat of Totkf le na. 
"Hs if many, tis meaſly, and dangerous to de ce hat 


How to c huſe Braun, Verifon, Welighala 8295 Se. 
AW. known to be: eld f 
en modern? Thicknol of the Nds Heir old," 


2 


/ 
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' moderdte is young If the Rind and Fat by very tender, it is not 


"Boar Braun, bur Barrow ot Sow. 0 le ee 5 nod ra Marie 
| Veni ſon. 1 4" Amel 


enen andy thi Bones chat: come vet, 


with vodr Finger or Knife, and as the Scent is ſuvet or rank; It is 
new or ſtale; and the like of the Sides in the \moſt fleſhy Parte. 
Tf tainted; they will look-greeviſh in lome Places, or more than 
ordinary black. Look on the Hoof, and if the Cliſts are very 
wide and tough, it is old; if cloſe and ſmooth, it is young; M 
| T he Seaſon for Veniſon. i 

The Buck Veniſon begins in May, and is wm bigh Seaſon til 


DLW- Hallows-Day ; the Doe is in Seaſon from Michaehmas to the 


End of December, or ſometimes to the End of Januar. 
09% + 415111 Weſtphalia Hams and Englith Balon 
1 Put a Knife under the Bone that ſticks out of the Ham, and if 


jt comes ont in a Manner clean, and has a curious Flavour, it is 


ſweet and good ; if much ſmeered and dulled, it is tainted or ruſty. 
Egli Gammons are tried the fame Way; and for other Parts 
try the Fat, if ir be white, oily in feeling, and does not break or 
crumble, and the Fleſh ſticks Gel to che! Bone, and bears a good 
Colour, it is good; but if the contrary, and the Lean e wr 
htrle Streaks of yellow, it is 2 or * _ be o. | 
(204 4 970 -*Butter, C heeſe-and "= 14 
When you bas Butter, truſt not to that w 00 ail be g 
to taſte, but try in the 1 if: prove Fae)! and aſte be 
oed. you cannot he decei ve ) 219 . 
* e be choſen by 44 mbiſt and. ſmooch Coat; if ol 
"Cheeſs be ron! gh coated, rugged, or diy at Top beware of little 
Worms or. Mies If it by aver full of Holes, ite ſpungy, it 
any foft or periſhed Place appear on the 


4 a; pf to Mappots. 
Ou try how deep it goes, ſor the derer Dare ing: may be hid 


within, | 

Eggs, hold the great End to your Tn it it feels warm, be 
ſire Nie new; if cold, It 1s bad, and ſo n BBs to the Heat 
and Cold, ſo is the Goodneſs of the Egg. - Another Way to know 
a good Egg, is to put the E 71 ntb a Pan df cold Water, __ > 
the Egg the ſooner it will tall to the Bottom; if rotten, it 
ſwim at the Top: This is alſo a fure Way not to be * 


As to the keeping of them. pitch: them all with he ſmall End 


downwards in fine Wood-Aſhes, and they will keep fortie Monehs. 


. Mn Turkeys,” Ga = Pallets pit Fags, Bone 
cies Hares, all Sorts of Wil | Fowl, Tame bbits, and Tue 


Pigeons, 
* February. 


nude Plein n EB. wee 


Afril. Pullets, Spring F — Chickens Pi 
Na Tate 


you . f 
oh 297 9 4-Tame Gale Wild Gooſe, : Bron: 


Tebruary.-Turke and Pullets with s, Capons, Fomls. 
Small Chickens, Hart all Sorts n he this 


5 Month begin to decline) Tame and Wild Pigeons, Tame 1 


Green Geeſe; Young Duckliogs, and Turkey-Poultz. -.7. 


Marep: This, Month the we as the ae Month in | 
this Month Wild Fowl goes quite out. 5 hs 


its, Leverets, Yo DG he wy 
Mas. The ſame. he 2s «kÞ0g8, 4 Gabi 
. — Th ſame. X 1 1 _ 5 
July. The: lame; with young Partri 8 
w Hd: Ducks, called Flappers yo op Pin mY A "a © 8 
Auguſt. The ame. * 
S:prember, October, November and December, "P&P Months 
all Sorts of Fowls,” both Wild and Tame, are in Seaſon; dd 1 w 
the 1 5 ch is the full Seaton for all Manner of Wild Fowl. 


oy Hub 10 chuſe Poultry. _— 
To know eat c Capon is a true en, young or 4. new 


or ſtale. 
* he be youäg his are hort, and is Tis geg ifa | 


gp" Capon, a fat Vein on the Side of his Broaſt, the Comb 


| bal and a thick Belly and Rump: If new he will have N 8 


Vent z if ſtale, 1 hold opes Vemm. 5 70 Nl LO. 955 

4 7 4iCock or Hen-Turkey; Turkey 

It the Cock be you ng, his Leg Dirk Pon yl 521 
his Spurs ſhort g. if ſt <-his Ee eil de folk 36 f | 
the Feet dry; if new, the Eyes lively. and Feet limbet, Oblerve 
the like by the Hen, and moreq ver if ſhe be with Dy Jhe wilt 
have a -foft open Verif, if not) a hard claſe Vent. [Turkey- 
Poults are known: Wen Way, and he. 
you, 
ee fat 3 l. A Cock, Hen, SG. 
Yi 1 pong his Spurs are ſhott and dubbed, but 1 
Notice they are not pared ot ſcraped : If old, be will fn have a 
yo: "bay if new a cloſs hard Vent ; and ſo og Hem tr 
ag Watts , raag n and Comb are ton 36 


wot. My 12 £634 x, 


ewndel: 


The Bil be; yellywiſh, and ſhe bas but few; 
young, but if full of Hairs, and the Bill and Foot red, 15 1s 4 


new, liber footed x if „ and 10 of a Wall 
C Nee AT 5 


* 


1081 8c ie 
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: | | n ab r5 Duh ® 
Fig Hock „ when far) is hard and thick on the Belly, but. if 
12 


wich lan; i neu Ember bann if ſtale viigord, | 
2 true A Baer 1 reddiſh he? the —— 


IF, cur 246 Mrs 232 LO t 


e 7 EY 2 * AY\ _ Theſe * 5 * an M. 77. — TOY LE 
Tue Ce, ben e when old, Mia. 
imall S rs 5 _ — alt Vent, and if ſtaſe, ano 

one. The Hen $ y N ne 1 nd ber Fleſh of a 
curious Grain; „the Will ſoft open Vent, 
and if Fare ce ane. I Nabel 2 Sah neſs as the Cock. 

\ Heath and Pheaſant onder. "* 

Aer.  wikhs if ai 1 Vows a REN KIT | 
— dry rd 1 


ber, e Fe hey” WI 36M 


tg 1 5 they EL 24 widget ey. 415.7 * 4 20 
re they hag ſmooth, I. and Bi . a | d, roughy. 
reſt are known as the foregoing, 


29410 +0) Cock or _ 


a. | 
x 


e | 


Wan 


$41 


| Tenth, if fate, 
7 far N Ti 200-4 £96, Vert , 
4 thick s. ſoo the reſt. Like 1 11 tis 20 KAR: i6 $11 5: 
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